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Mo [#18 Shall only ſay, by way of Preface to this 
Work, that the great Demand for the 
A firſt Impreſſion has occaſion'd its being: 
TG APE reprinted ; that it is very much impro- 
ved; and that the following Receipts, 
Rules, Methods, Obſervations, and Inſtructions, 
were collected by-ſeveral very eminent and ingenious! 
Gentlemen, who: knowing the Goodneſs of them by 
long Experience, and that the publiſhing of them 
muſt be of infinite Service to all private Families, 
added many of their own- nat inferior to the beſt of 
them; which done, they were put into the Hands 
of a very worthy Gentleman, who took on himſelf 
with great Pleaſure and Satisfaction the Trouble of 
regularly digeſting the whole into order for Publicati- 
on; nor herein did he rely on his own Judgment, for 


when the Book was ready to be ſent to the Preſs, 
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every Chapter was put into the Hands of different 
Gentlemen, well skill'd in each Art, who carefully 
treviſed, and made ſuch Amendments to them as 
wy judged proper ; ſo that by this Means, every 

tlemen will be furniſh'd with what is thought 
very ſufhcient for the true Knowledge of every thing 
mentioned herein, in a very clear. and conciſe Man- 
ner; and, beſides the Advantage of having many 
very curious Receipts, and other uſeful and neceſſary 
Things never before publiſh'd, they will be freed 
To the great Charge of gathering together many 

olumes. 


And becauſe this Book ſhould not be laid aſide 


on Account of any one Receipt's not fully an- 
the Intent ef the Perſon making uſe of the. 
ſame, I muſt adviſe the Reader, that if he ſhould. 
make any one Thing from a Receipt out of this Book 
which does not juſt anſwer his End, to take but pro- 


Notice, and it will be an eaſy Matter to rectify 


It to his Mind the ſecond Time of uſing ; for though 


the greateſt Part of the following Collection of Re- 


ceipts were either purchaſed at a very great Expence 
from their original Authors, or given by very emi- 
nent Phyficians, and others emment in their Pro- 
feſſions, to their particular Friends and Acquain- 


tance, and have been long practiſed with good Sue- 


ceſs in many great and noble Families, yet it can- 


not be ſuppoſed that every Receipt, either in Phy- 
ſick, or Diſtilling, or Cookery, Sc. can ſuit every 


one's Conſtitution, or Palate; and therefore I: ſay, 
when it ſo happens, it may be eafily amended. 


But before I ſhew what is contained in the follow- 
ing Collection, I muſt beg Leave to obſerve, that 
the Neceſſity there is for a Book of this * is 

| vious 
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obvious to every one who does but conſider how 
many Families there are in this Kingdom that live 
fo remote from Phyficians, nay, even Surgeons and 
Apothecaries, as makes it impoſſible: to have their 
Advice; and as there are many pious and Charita- 
ble Gentlewomen in the Country that are bleſſed 
with Riches, and make it almoſt their conſtant 
Buſineſs and Study to prepare and give Phyſick 
ta the Poor, for almoſt all Diſtempers, and would 
enlarge their Bounty had they proper Receipts ; 
and as there are doubtleſs many more who would: 
be as willing, had they alſo proper Receipts and 
Inſtructions for the making and preparing Phyfick 
for that Purpoſe; I ſay, in all ſuch Caſes, there 
cannot be a more uſeful Book than this; the firſt 
Chapter of which gives you ſuch a Number of moſt 
excellent and well-experienced practical Family- 
Receipts, that there will. be found one or more for 
almoſt every Diſtemper a human Body is liable to: 
In the ſame Chapter you will find likewiſe many 
curious Receipts in Surgery, for the making, ſeveral 
moſt excellent ſtrengthning Plaiſters, and; divers Sort 
of the moſt noted and beſt Salves, Ointments, and: 
Powders ; and to what green. Wounds, Ulcers, 
Sc. each is neceſſary and fit to be applied; by the 
Help of which, it is to be hoped, many Sores, 
Sprains, Sc. may be effectually cured without 
the Aſſiſtance of a Surgeon (even ſuppoſing you had 
a good one near at Hand) and that at a very ſmall 
Expence: And laſtly, you have alſo in this Chap- 
ter ſeveral vety choice Receipts for the making of 
Balſams, Conſerves, and Syrups. 2 


And then ſor ſuch good Houſewives and Oeco- 
nomiſts as would have their Food dreſſed in good 
Order and in a neat. clean Manner, (as doubtleis, 
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every one would) or would now and then make any 
fine Puffs, Cakes, Biſcuits, or indeed any thing in 
the Way of Paſtry or Confectionary, you have 
in the. ſecond Chapter many curious Receipts for 
dreſſing almoſt any Diſh, either of Fiſh, Fleſh or 
Fowl ; and likewiſe for making all Sorts of Pies, 
Paſties, Puffs, Cakes, Biſcuits, Marmalades, and 
Jellies : And you have alſo in the ſame Chapter, a 
complete Bill of Fare for every Month in the Year ; 
with Inſtructions for placing your Diſhes on the 
Table. 


The Third Chapter contains many excellent 
Receipts for Pickling and Preſerving of all Sorts 
of Fruits, Tongues, Hams, &e. which will, no 
doubt, be found very beneficial to all private Fa- 
milies, in as much as by the Help of this Chapter, 
they may have all thoſe Things in good Order 
throughout the Year. | 


Whereas the Art of Diſtilling is brought to great 
Perfection in this Kingdom, and many curious Cor- 
dial Waters, &c. for the Preſervation of Health, are 
drawn off this Way, and by Fermentation; which 
are certainly very uſeful in all private Families, who 
may at a ſmall Expence, buy a cold Still or A- 
lembick, which will laſt many Years, we have in 
the Fourth Chapter inſerted a great Number of the 
beſt and moſt approved Receipts in Being for- the 


Diſtilling and Fermenting of all Compound, Sim 


ple Waters and Spirits, by the Help of which they 
will have all thoſe Things in excellent Order, and 
at a moſt ſurpriſing eaſy and cheap Rate. 


And whereas the People of England are daily 
coming inte a fine Notion of making their own 
| Wines, 
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Wines, c. which, if they know the Ingredients to 
be good, are doubileſs much wholſomer and cheaper 
than Wines made abroad; for theſe, I ſay, we have 
in the Fifth Chapter, inſerted many fine Receipts for 
the making of Mum, Cyder, and Perry, Mead, and 
Metheglin ; and for making and preſerving all Sorts. 
of Englih Wines. 


Many private Families being often at a Loſs to 
know how to chuſe Malt, Sc. and how to brew 
and preſerve good, wholſome, and palatable Beers, 
Ales, &c. and for that Reaſon are at a great Ex- 
pence to purchaſe them of Brewers, which perhaps. 
is not half ſo good and wholſome as they might brew 
themſelves at a much leſs Expence ; we have, in the 
Sixth Chapter, ſhewn you how to know good 
Malt; which are the beſt Waters to be uſed in 
Brewing ; the beſt Way to brew good Beer, Ale, 
and Small Beer; to brew fine Oclober Beer; and 
to brew entire Small Beer; as likewiſe the Me- 
thods to be uſed to know good Hops, and the Uſe 
of them; the preventing Malt Liquors from Foxing, 
7. e. growing ropy or ſour ; the working Beers and 
Ales; the — of Casks; the Strength and Age 
of Malt Liquors; and the Profit and Advantage ari- 
ſing from Brewing in your own private Families. 


As Hunting, Cc. is a noble Exerciſe, and what 
moſt Country Gentlemen take great Delight in; 


for the Benefit and Advantage therefore of ſuch Gen- 


tlemen who retire from Buſineſs to live in the Coun- 
try, and for young Beginners, is the Firſt Chapter 
of the Second Part inſerted, which gives you ſull 
Inſtructions to be obſerved in Hunting and Cour- 
ſing : It alſo-contains Inſtructions to be obſerved in 
Setting and Shooting; with an Account of the ſe- 

veral 
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veral Kinds of Dogs neceffary for thoſe Diverſions : 
Directions for training up a Setting Dog: Inſtruc- 
tions for making Shot of all Sizes: Receipts for the 
Cure of all common Diſtempers to which Dogs 
are liable; and alſo Receipts for the cleanſing and 
preſerving of Boots, Fire-Arms, &c. 


The ſecond Chapter is inſerted for the ſame Uſe 
as the former, and contains Cautions, Rules, and 
Directions to be taken and obſerved in Fiſhing ; 
with the Manner of making Rods, Lines, Floats, 
Artificial Flies, &c. and for chuſing and preſerving 
ſeveral Sorts of curious live and other Baits. 


And in the Third Chapter, for the Benefit of all 
who live in the Country, we have extracted from 
the lateſt and moſt approved Authors, and. ſuch. as 
by Practice have been found to be juſt, a full and 
complete Kalender of all Work neceſſary to be 
done in the Fruit, Flower, and Kitchen Gardens, 
Green- Houſe, &c. with the Produce of each, in 
every Month throughout the whole Year. 


PART III. is deſigned purely for the Benefit 
and Advantage of the Farmer, and contains ſeve- 
ral new Improvements in Husbandry, as well as 
others collected from the very beſt Authors: You 
have here, Practical Kules and Methods for the im- 
proving of Land, and managing a Farm in all its 
Branches; with ſeveral curious Receipts for the 
Brining, Liming, and preparing Wheat, Barley, 
Oats, Cc. for Sowing ; excellent Receipts for the 
deſtroying Rats and Mice; a great Number of the 
choicelt and beſt Receipts for the Cure of all com- 
mon Diſtempers incident to all Sorts of Cattle, as 

Horſes, 
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Horſes, Oxen, Cows, Calves, Sheep, Lambs and 
Swine : Alſo good and uſeful Inſtruments for the 
keeping and preſerving of Bees, Tame Rabbits, and 
Pidgeons; with Directions for Painting Rooms, 
Pales, c. and for making and mixing the diffe- 
rent Colours; and Directions for the taking and de- 
ſtroying thoſe miſchievous Vermin called Moles 
And you have likewiſe, in the fame Part (which 
we think muſt doubtleſs be of great Service to the 
Farmer, for conſidering the Multiplicity of Buſineſs 
& almoſt continually on his Hands, it is almoſt im- 
= poſſible to think but that ſomething may flip his 
Memory) a complete Kalender of all Bufineſs ne- 
eeſſary to be done in the Field, Yard, Barn, &c. 
n 1 by the Farmer, in every. Month throughout the 
A [ 


ear. 

rom * 

1.45 TR There are interſperſed throughout the Whole, 
= many very good and uſeful Receipts not here treat- 
j CL 


ed of, for divers-Sorts of things, which would 
ens, ide too tedious to enumerate, and but tire the 


„ in Reader; all which are referred to in Order by a 
| complete Alphabetical Index to each Part. 
nefit 3 Having gone through the whole Work, we 
eve- ave Nothing further to add, but that, as this 
1! as 'ork contains ſuch a Number of curious Re- 
Lou eeipts, Rules, Methods, Directions, Obſervations, 
um- end Inſtructions, on ſo many uſeful Occaſions, 
I iis ll which being divided into Three Parts, and 
the Mach Part into different Chapters, and each of 
rley, hem on a different Subject; together with the 
r the Mielp of a complete Alphabetical Index to each 
f the Part, it muſt make it the moſt complete and uſe- 
com- 


Ful Book of the Kind for a F amily ever yet print- 
ed. Now as it is the Collectors earneſt Defire 
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to have the Book publiſhed purely for the Good 
of private Families, without propofing any- Profit 
or Gain to themſelves thereby; and ſeeing for 
that End they have cauſed it to be fold as cheap | 
as poſſible, they do not doubt, but that in a few 5 
Years, there will ſcarcely be a private Family | 
witkout it. f | 


5 
1 


* 
* 


0 
. 
— Og ext — ig ct Bet HAS, — 


0 
— — 


* 


3 
923 


1 


* — 


2 xy — 
* . — 
— ——L—U— — ̃ .——— — r . a 


(x) 


THE 


CONTENTS 


$4 "0" "0 
* 


The Contents of PART I. 
Pa 


ge 
HAP. I. Ontaining a great Number of Receipts 
in Phyſik. I 


3.7227 79 
Balſams, Con ſerves and Syrups. 88 
HAP. II. Containing a great Number Receipis in 


Cookery, 97 
Paſtry. 184 
Confect ionary. 197 
Bill of Fare, &c. 202 
HAP. III. Containing @ great Number of Receipts for 
Pickling. 209 
Preſerving. 223 


HAP. IV. Containing 4 great Number of Receipts 
for Diftilling and Fermenting of all Compound, 
Simple Waters, and Spirits. 241 


HAP. V. Containing Receipts" for making Mum, Cy- 

i der and Perry, Mead, and Metheglin; and for 
making and preferving all Sorts of Engliſh 
Wines. 261 


HAP. VI. Containing good and uſeful Iuſtructions for 
Brewing fine, firong, good, wholſome, and pa- 
latable Drinks, as Beers, Ales, &c. in ſmall 

uantities, and at eaſy Rates, for the Uſe of © 

T H El private Families, 7* 

1 The 


. 
3 
4 ers ů —̃ — —— — #1 t — 


xi Me CONTENTS. 
The Contents of PAR I II. 


page 


CH AP. J. Centaining full Inſtructions to be obſerved in 
f Hunting. a 287 
Cour feng. | ; 308 

Setting. "Sp, 314% 

Shooting. | 319% 


CHAP. II. Conteining Cautions, Rules, and Direction 
6 to be taken and obſerved in Fiſhing ; with th: 
Manner of making and preſerving of Nod, 

Lines, Floats, artificial Flies, &c. and for chu. 
ng and preſerving ſeveral Sorts of curious liv 
and other Baits. | 329 


CHAP. III. Containing a Complete Kalender of all Mor 
neceſſary to be done in the Fruit, Flower, ani 
Kitchen Gardens, Green- * Kc. With thi* 

» Produce of each in every Month throughout th 
whole Near. * — 336 


* 


— — — —„ 


PART III. 7 
Containing Practical Rules and Methods for the improving ic 
of .Land, and managing a Farm in all its Branches 
auith ſeveral curious Receipts for Brining, Liming, ani f 
preparing Wheat, Barley, Oats, &c. fir Sowing ; ex. 

cellent Receipts for deſtroying of Rats and Mice; a great? 
Number of choice Receipts for the Cure of all commu © 
Diftempers incident to Cattle; Inſtructions for breeding II 
and keeping of Tame Rabbits, Pidgeons, and Bees; fi e 
deſtroying Moles ; for Painting Rooms, Pales, &c. and 
Complete Kalender :f all Buſineſs neceſſary to be done in 1d 
Field, Yard, Barn, &C. by t Farmer, in EVEry Mont 
throughout the whale Year, 415% 


THEY « 


399 | T H E 


5% Complete Fami- Piece. 
a fe 


urious lib: 


4 3 | 
if all n on N 4 . 1 


lower, ani ning a great Number of RECEIPTS in 
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pughout this Phyſick and Surgery. 
5 1 
* J An excellent Remedy to enrich the Bloed. 
XAS AKE Garden and Sea Scurvy-graſs, Sa , 
F 9 A Brooklime, and Water-Crefles, of _ 
I E chree Handfuls, the Juice of one Seville 
| Orange; mix all together, and when 
- improving MN 2 —ſtamped and ſtrained, take half a quarter 
Branches, of a Pint of the Juice, with half an Ounce 
iming, an f Horſe-Radiſh Water, every Morning and Night. 
ing; ex. 
ce ; @ gread For a Pleurify, if the Perſon cannot be blooded. 
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all common} Take of the Seeds or Leaves of Carduus, a large Hand- 
or breeding! ; boil them in a Pint of Beer till half is conſumed ; 
Bees; n en ſtrain it, and give it warm to the Party. They muſt 
W 1 e faſting when they take it, and faſt ſix Hours after __— 


Sorry Ment it will ds them harm. 
4153 


THE A fure Method of curing a Cold; 


Shewing, 1. What the catching of Cold is, and how 
ingerous. 2. A preſent and ealy Remedy. againſt it. 
B | 3. The 
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3. The Danger of delaying the Cure of it. Taken from 
the celebrated Dr. George Cheyne's Book, entitled, An E Gay 
of Health and Long Life : Wherein he ſays, that James 
Keill, in his Statica Britannica, has made it out, beyond 
all Poſſibility of doubting, that catching of Cold is nothing 
elſe but ſacking in, by the Paſſages of Perſpiration, la 
Quantities of moiſt Air and nitrous Salts, which by the 
thickning the Blood and Juices, (as is evident from bleed- 
ing after catching Cold) and thereby obſtructing not only 
the Perſpiration, but alſo all the other finer Secretions, 
raiſes immediately a ſmall Fever, and a Tumult in the 
whole animal Oeconomy, and, neglected, lays a Founda- 
tion for Conſumptions, Obſtructions of the Great Viſcera, 
and univerſal Cachexies. The Tender therefore, and Va- 
letudinary, ought cautiouſly to avoid all Occaſions of catch- 
ing Cold : And if they have been ſo unfortunate as to get 
one, to ſet about its Cure before it has taken too deep Root 
in the Habit. From the Nature of the Diſorder thus de- 
ſcribed, the Remedy is obvious; to wit, lying much a- bed, 
drinking plentifully of ſmall warm Sack-whey, with a 
few Drops of Spirit of Hart's-horn ; Poſſet-drink, Water- 
gruel, or any other warm ſmall Liquors; a Scruple of 
Gaſcoign's Powder Morning and Night, living low upon 
Spoon-meats, Pudding and Chicken, and drinking every 
thing warm : In a word, treating it at firſt as a ſmall Fe- 
ver, with gentle Diaphoreticks ; and afterwards, if any 
Cough or Spitting ſhould remain (which this Method gene- 
rally prevents) by ſoftning the Breaſt with a little Sugar- 
candy and Oil of Sweet-almonds, or a Solution of Gum 
Ammoniac, an Ounce to a Quart of Barley-water, to make 
the Expectoration eaſy ; and going cautiouſly and well- 
cloathed into the Air afterwards. This is a much more 
natural, eaſy, and effectual Method than the Practice by 
Balſams, Linctus's, Pectorals, and the like 'Trumpery, in 
common Uſe, which ſerve only to ſpoil the Stomach, op- 
preſs the Spirits, and hurt the Conſtitution. 


| A very effetual Remedy for the Piles. 

Take Black-lead ſcrap'd fine, mix it with ſome Ho- 
ney, till the Honey looks black ; then put 1t into an 
Oyſter-ſhell, and ſet it over the Fire till it grows ſo ſtiff 
that you can make it into a Suppoſitory. 


An 
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Au excellent Remedy to bring awvay the Gravel. 
Take a Quart of Spring-water, and put a Toaſt in ity 
when the Toaſt has ſoak'd for ſome time, take it out, and 
ſweeten the Water very ſweet with good clear Honey, and 
drink as much as you can of it every Morning, which will 
make the Paſſage ſo glib and ſlippery, as to bring away 
all gravelly or ſandy Matter. | 


A Poultice for a Sore Breaſt, Leg, or Arm. 

Boil Wheat-flour very well in ſtrong Ale, and pretty 
thick, then take it off and fcrape-in ſome Boar's Greaſe ; 
let it not boil after the Greaſe is in; ſtir it well, and ap- 
ply it hot. 

For à Canker in the Mouth. 

Take the Leaves of Woodbind, Briar, Columbine, 
Red Sage, Sorrel and Violet Leaves, of each one Handful, 
and two or three Sprigs of Rue ; ſtamp them, ſtrain the 
Juice, and boil it with four Ounces of Honey, and put in 
a Bit of Allum, the Quantity of a Wallnut, ſcum it clean, 
and waſh the Mouth often with it. | 


To create a good Appetite, and ſtrengthen the Stomach. 

Take of the Stomatick-Pill with Gums, Extractum 
Rudii, of each a Dram; Refin of Jalap, half a Scruple ; 
Oil of Anifeeds, 4 Drops; Tartar vitriolated, 1 Scruple ; 
mix with Syrup of Violets, and make into Pills; of which 
take four or five over Night. They are of excellent Uſe 
in the Megrims, and Vertigo, by reaſon they carry the 
- _ off from the Stomach, which fumes up into the 

cad, 


For a Stitch in the Side. 
Take a large Acorn dry'd and powder'd, and Powder 
of Angelica-ſeed, of each a like Quantity ; drink after 
it a Glaſs of Black Cherry Water. 


A Remedy for an Aſthma. 
Take Caftor one Dram, Salt of Steel half a Dram, made 
into very {mall Pills, with Extract of Rue. Theſe you may 
take every Hour till the Convulſion is abated, drinkin 
three Spoonfuls of the following Julep after each Doſe.— 
Take of Black-cherry and Pennyroyal Water, each an 
Ounce ; of Rue and compound Briony-Water, each 4 Oun- 
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ces, with a ſmall quantity of Sugar, made into a Julep.— 
Or a Toad dried and powder'd, made into Pills, and taken 
as above, is a moſt excellent Remedy, notwithſtanding the 
common Opinion of the great Poiſon there is in Toads. 


For the Whites, or any Flux. 
Take Venice 'Treacle and candied Ginger, of each 3 
Drams, half an Ounce of Diaſcordium ; of Red Coral, Dra- 


gon's Blood and Pomegranate- peel, of each 2 Drams ; Cro- 


cus Martis aſtringent 1 Dram; make it into a ſoft Electu- 


ary with Syrup of Coral ; of which give the quantity of a 
Nutmeg every Morning, at five in the Afternoon, and the 
laſt thing at Night, drinking after it fix Spoonfuls of the 
Infuſion of Red Roſes made acid with Spirit of Vitriol. It 
will be neceſſary to purge twice or thrice before you take 


the Electuary. 
To prevent After-pains. 

Take nine ſingle-Piony-ſeeds powder'd, the ſame quan- 
tity of Powder of Borax, and a little Nutmeg ; mix all 
theſe with a little white Aniſeed-water in a Spoon, and 

ive it the Woman; and after it, as ſoon as poſſible after 

e is laid in Bed, a little Aniſeed-water. 


Fer a Looſeneſs, or Bloody-Flux. 

Take the Yolks of two new-laid Eggs, and put them 
into a Glaſs of ſtrong Cinnamon-water, and drink it all. 
Brandy, Rum, Roſa-ſolis, or indeed any ſtrong ſpirituous 
Liquor, will do as well as Cinnamon-water, and does very 
ſeldom fail. But this ſhould never be uſed, but in the 
greateſt Extremity ; becauſe chewing of Rhubarb is as 
certain, and carries off the Cauſe ; and of all the ſudden 
Cures I prefer Venice Treacle. 


Prof:ffors Boerhaave and Oſterdyke's Regimen prejcribed 
for the Gout. 

They are of Opinion that the Gout is not to be cured 
by any other Means but by a Milk-Diet, which will in 
twelve Months time alter the whole Maſs of Blood; and, 
in order thereto, the following Directions mutt be ſtrictly 
obſerv'd and follow'd. 

I. You mult not taſte any Liquor, only a Mixture of 
one third Milk, and two thirds Water, your Milk as new 


Fg you can get it, and to drink it as often as you have Oc- 
: | caſion 
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caſion for it, without adding any other to it. A little 
Tea and Coffee is likewiſe permitted, with Milk. 

II. In a Morning as ſoon as awake, and the Stomach 
has made a Digeſtion, you muſt drink eight Ounces of 
Spring-water, and faſt two Hours aſter; then eat Milk 
and Bread, Milk-Pottage, or Tea with Milk, with a lit- 
tle Bread and freſh Butter. 

IH. At Dinner you muſt not eat any thing but what 
1s made of Barlev, Oats, Rice, or Millet Seed, Carrots, 
Potatoes, Turnips, Spinage, Beans, Peaſe, &c. You may 
likewiſe eat Fruit when full ripe, baked Pears or Apples, 
Apple-Dumplings ; but above all, Milk and Biſket is very 
good; but nothing falt or ſour, not even a Seville Orange. 

IV. At Supper you muſt eat nothing but Milk and Bread. 

V. It is neceſſary to go to Bed betimes, even before 
Nine o'Clock, to accuſtom yourſelf to ſleep much, and 
uſe yourſelf to it. 

VI. Every Morning before you riſe, to have your Feet, 
Legs, Arms and Hands, well rubb'd with Pieces of Wool- 
len Cloth for half an Hour, and the fame going to Bed. 
This Article muſt be ſtrictly obſerved, for by this Means 
the Humours, Knobs and Bunches will be diſſipated, and 
prevent their fixing in the Joints, by which they become 
uſeleſs. | 

VII. You muft accuſtom yourſelf to Exerciſe, as ri- 
ding on Horſe-back, which is beſt, or in a Coach, Chaiſe, 
&c. the more the better; but take care of the cold Wea- 
ther, Winds, and Rain. 

Laſtly, In caſe a Fit of the Gout ſhould return, and be 
violent, which they are of Opinion will not, then a little 
Doſe of Opium or Laudanum may be taken to compoſe. 
you; but no oftner than Neceſſity requires. They are of 
Opinion, that your Father or Mother having the Gout, 1s 
of no Conſequence, if you will reſolve to follow the fore- 
going Directions ſtrictly. 


A famous Water to preſerve the Eye-fight ; or, if las, 

to reſtore it. 

Take a Rye Loaf, without Salt or Leaven ; cut it into 
8 Slices, and diſtil in a cold Still; take off the Water 
that comes from it, and drop of it into the Eyes twice or 
thrice every Day, for a Month together. This Water c u- 
red a Gentleman after he had been blind a whole Vear. 


1 Take 
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Take alſo a Rag of Holland Cloth, and burn it between 


two Pewter Diſhes, and of the Water that comes from it, 
drop a little into the Eye every Night. 


To flop Vomiting. 


Take a large Nutmeg, grate away half of it, and then 
toaſt the flat Side till the Oil ouze out; then clap it to the 
Pit of the Stomach. Let it lie ſo long as tis warm; repeat 


it often till cured. 
A good Cere-Cloth. 


Take a Pint and half of Sallad Oil, half a Pound of 
Red-lead, a quarter of a Pound of White-lead, a quarter of | 


a Pound of Caſtle-ſoap, 2 Ounces of Bees-wax, 2 Ounces 


of Oil of Bays, 2 Ounces of Barrows-greaſe ; boil the 
Leads in the Oils till they look brown ; then put in the | 
reſt, keeping it ſtirring tfl it works; then make it into 


Rolls, firſt oiling your Hands. This ſhould boil five Hours. 


To make Dr. Pye's Drink for the Scurvy. 

Take both the Sorts of Scurvy-graſs, of Brooklime and 
Water-creſiles, of each three Handfuls ; 12 Seville Oran- 
ges cut into Pieces; Winter's Bark bruiſed, 3 Ounces ; 
being all put into a Bag, infuſe in 3 Gallons of new Ale, 


A Receipt to help the Lungs of a Perſon in a 
Conſumption. 

Take Aniſeeds finely powder'd, Saffron of Steel, each 
half an Ounce, made into Pills with Lacatellus's Balſam. 
Take five of theſe every Morning, and at five o'clock in 
the Afternoon, drinking a large Draught of Water acidu- 
lated with Mynſicht's Elixir of Vitriol.—After each Doſe 
Riding is of ſingular Uſe, and Cold bathing ; but above 
all frequent Bleeding in ſmall Quantities ; for, as is before 
obſerv'd, whatever keeps the Lungs cool, is the only Way 
to cure Conſumptions ; and it has been of late experienc'd, 
that crude Mercury is the moſt beneficial Thing for the 
Lungs, taking one Ounce every Morning. 


| For a Dropſy. 
Take of Horſe-radiſh Roots fliced thin, and ſweet Fen- 
nel · ſeeds bruiſed, of each 2 Ounces ; Smallage and Fennef- 
roots ſliced, of each an Ounce ; of the Tops of Thy me, 
Winter-ſavory, Sweet-marjoram, Water-crefles, and - et- 
tles, 
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tles, of each a Handful; bruiſe the Herbs, and boil them in 
3 Pints of Sack, and 3 of Water, to the Conſumption of 
half. Let it ſtand cloſe cover'd for 3 Hours; then ſtrain it, 
and drink a Draught of it twice a Day, ſweeten'd with Sy- 
rup of Fennel, faſting two Hours after it. 


For Deafneſs. 

Dip fine clean Black Wool in Civet, put it into the 
Ear, and as it dries, which it will do in a Day or two, dip 
it again, and keep it moilt in the Ear three Weeks or a 
Month. 

For a Sore Stomach. 

Take half a Sheet of Cap-Paper, cut it into the Shape 
of an Heart, and dip 1t in Brandy and old Candle-greate 
melted together, of each an equal Quantity; apply it warm 
to the Pit of the Stomach. 


For a Burn or Scald. 
Take Laurel Leaves, chop them in Hog's Greaſe ;: 
ſtrain it, and keep it for Uſe. | 


For the Gripes. 
Warm a Glaſs of Canary, diſſolve in it as much Ve- 


nice Treacle or Diaſcordium as an Hazel Nut; drink it 


off going to Bed, and keep warm. 


For a Pain or Heat F the Back. 

Take 3 Drams of Red Sanders, a Handful of Red Roſe 
Leaves; ſteep a whole Night in a Pint of Roſe-water; 
ſtrain, and waſh your Back with the Tincture twice a Day; 
after once or twice uſing, you will find the Heat to dimi- 
niſh, and your Back to be greatly refreſh'd. 


A ven pood Purge in a Fever. 

Take Tamarinds 2 Drams, Sena 2. Drams, and Rhubarb 
1 Dram; boil theſe in halfa Pint of Water till two thirds 
be waſted ; to what remains, add half an Ounce of Cream 
of Tartar, ſweeten'd with 1 Ounce of the Syrup of Suc- 
cory, or Syrup of Roſes ſolutive; ſtrain, and drink it at a 
Draught; in the Working drink clarify'd Whey rather 
than. Poſſet-drink. Tis good to cool and thin the Blood. 
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A good Vomit. 

Take 2 Ounces of the fineſt white Allum, beat it ſmall, 
put it into better than half a Pint of new Milk, ſet it on a 
flow Fire till the Milk is turn'd clear. Let it ſtand a quar- 
ter of an Hour, ſtrain it off and drink it juſt warm. It will 
give three or four Vomits, and is very ſafe, and an excel- 
lent Cure for an Ague, taken half an Hour before the Fit ; 
drink good Store of Carduus Tea after it. Or elſe take 
half a Dram of Ipecacuanha, and Carduus Tea with it. 


A try'd Remedy for Gripes in Children. 
Take a ſmall Quantity of Oil of Nutmegs and Worm- 
wood ; mix them well, and warm them a little, and 
anoint the Child's Navel and Stomach. 


The Cure for a Quincey. 

This Diſeaſe requires as high Bleeding as any ; you muſt 
likewiſe open both Veins under the Tongue. Take Frog's 
Spawn Water, Red Roſe-water, and Plantane-water, of 
each 3 Ounces ; Syrup of Mulberries 2 Ounces, the Whites 
of 3 Eggs beaten to a Water; gargle your Throat often 
with theſe. Another Gargariſm. Take Spring-water 1 
Pint, Cream of Tartar 2 Drams, Mercury Sublimate half 
a Dram; levigate theſe very fine, then filtre it off for your 
Uſe. Purging 1s very requiſite. 


A preſent Remedy for Convulſion-Fits. 
Make a Draught of an equal Quantity of Piony and 
fmple Black-cherry-water ; and for a Man put 3o, for a 


Woman 20, for a Child 5 Drops of Spirit of Hartſhorn. 


Drink this in or before a Fit. 
A Purging Drink in the Spring. 

Take 6 Gallons of Ale, 3 Ounces of Rhubarb, 12 Oun- 
ces of Sena, 12 Ounces of Madder-rocts, 12 Ounces of 
Dock-roots, 12 Handfuls of Scabious, 12 Handfuls of 
Agrimony, 3 Ounces of Aniſeed; ſlice and cut theſe, put 
them in a Bag, and let it work in the Ale; drink of it 
three or four times a Day. | 


An excellent Remedy for the Cure of the Apoplexy. 
Take Cinnabar of Antimony, and of Mercurius Dulcis, 
of each 1 Scruple, made into a Bolus with Oy of 

| ips. 
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Ave Aſthma, making it very ſtrong 
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Hips. Give ſuch Things as cauſe Sneezing, as the Root 
of Hellebore, or the Leaves of Aſſarabacca powder'd. 
Apply bruiſed Garlick to the Hand, Wriſts, and Soles of 
the Feet. Likewiſe give the Julep deſcribed in the Conwul- 
with the Spirit of Sal 
Armoniac. Alſo high Bleeding may be of ſervice. 


Dr. Ratcliff”s Receipt for @ Cold. 
Make ſome Sack-whey with Roſemary boil'd in it ; mix 
a little of it in a Spoon with 20 Grains of Gaſcorgn's Pow- 
der ; then drink half a Pint of your Sack-whey, with 12 
Drops of Spirit of Hartſhorn in it; go to Bed, and keep 
warm. Do this two or three Nights together. 


A Medicine for an Ague. 

Mix 15 Grains of Salt of Carduus Benedictus, and Salt 
of Wormwood, with half a Scruple of Tartar Vitriolate, 
and take them in a few Spoonfuls of Rhemſh Wine, or 
any other convenient Vehicle, before the Fit, or at any 
time when the Stomach 1s empty. 


To draw up the Uvula. 

Take Ground-Ivy and heat it well between 2 Tiles, and 
lay it as warm as can be born on the 'Top of the Head. 'The 
Blood of a Hare dry'd and drank in Red-wine does ſtop 
the Bloody-Flux, or any Laſk, tho' never fo ſevere. 


Dr. Fryar's Directions for curing the Fits of the Mother. 

Take 2 Drams of Cream of Tartar ; diſſolve it in half a 
Pint of Rue-water ; add to it 2 Ounces of Treacle-water, 
and take it in the Morning faſting. It always cures Fits 
at once or twice taking, tho' the Perſon has been given 
over for dead. In all languiſhing Fits of the Mother and 
Spleen, give three or four Spoonfuls of this Julep : Take 
of Rue, Balm, and Camomile-water, of each 3 Ounces ; of 
the I incture of Caſtor 1 Ounce, T'reacle-water 2 Ounces ; 
of Confectio Alkermes 3 Drams; Syrup of Gillyflowers, 2 
Ounces ; mix them all together. Let the Patient take 
once or twice a Week four or hve of theſe Purging Pills: 
Take of Pill. Ruffi, and Fætidæ, of each 1 Dram; of 
Caſtor, and the Troches of Myrrh, of each half a Dram; 
of Oil of Amber, a Scruple ; of Balſam of Peru, half a 
Dram; make into Pills, and take them over Night. 
| B 5 To 
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Jo cure the Biting of a Mad Dog. 


Take a Handful of Rue, Sage, and Cinquefoil, 2 Gar. 
lick Heads, two Penny-worth of Treacle, and 2 Quarts of | 


ſtrong Ale; boil them all together to a Quart; ſtrain, and 


give the Perſon three or four Spoonfuls twice a Day. | 
Apply ruſty Bacon, Agrimony, and Dittany, beaten well | 


together, to the Sore, to keep it from feſtering. 


For a Blow or Hurt is the Eye. 


Beat the Leaves of Eye-bright with a rotten Apple; lay k 


it on the Eye as a Poultice. Repeat it as it grows dry. 
The Juice of the Eye-bright is as good as the Leaves. 


To cure the Rickets. 
Make the Drink thus: Take white Horehound and 


Nep, of each 4 Tops; Betony 20 Leaves; Liverwort and 


Hart's-tongue, of each a good Handful ; Polipodium grow- 
ing upon a Church or Oak, 3 Ounces ſcrap'd ; boil all 
theſe together in three Quarts of ſweet Wort till *tis con- 
ſumed to two Quarts ; then ſtrain it, and when tis cold, 
put to it 2 Quarts of middling Wort, ſo let it work toge- 
ther, then put it in a little Veſſel ; and when it has done 
working, take half a quarter of an Ounce of Rhubarb ſli- 
ced very thin ; put it in a little Linnen Bag, with a Stone 
in it to keep it from ſwimming, and hang it in the Veſſel, 
and when 'tis three Days old, let the Child drink of it a 
quarter of a Pint in the Morning, and as much at Four 
o'clock in the Afternoon, or when the Child will take it. 
You muſt likewiſe anoint the Child Morning and Night 
with this following Ointment : Take Butter in the Month 
of May, as ſoon as it is taken out of the Churn, and waſh 
it with the Dew of Wheat; to a Pound of Butter take a 
Handful of Red Sage, as much of Rue, Camomile, and of 
{owed Hyſſop; boil all theſe in the Butter, and ſcum it till 
tis boiled clear; then ſtrain it out, and keep it in a Galli- 
pot for Uſe. Vou muſt anoint the Reins of the Back and 
Ribs, ſtroaking it downwards, and upon the Small of the 
Belly, and ſwing the Child often with the Heels upwards. 


A Remedy for Convulſions in Children. 
Give the Child, according to the Age, from 2 to 7 
Grains of the true Volatile Salt of Amber in any proper 
Vehicle. | . * An 


—— 
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An effectual Remedy for an old Strain. | 
Take of Crown-Soap a quarter of a Pound ; the ſtrongeſt 
Wort that you can get, a Pint ; of Brandy, 2 Ounces; let 
them all boil together. About the latter End, add to it 
Myrrh and Bole Armoniac finely powder'd, of each; rams: 
Afterwards let it boil to the Confiſtence of a Plaiſter ; which 
To upon Sheep's Leather, and apply it to the Part af- 
A famous Water to clear the Eyeſight. 
Take of Aloes and Sugar-candy, of each 3 Drams ;: 
of Camphire half a Dram; of Red Roſe and Eyebright 


Water, of each 3 Ounces ; ſhake them very well together, 


and waſh your Eyes with it three times a Day. 


A Remedy for the Jaundice. 

Only take 8 Grains of Turbith Mineral, at Four or Five 
in the Afternoon, drinking thin Gruel or Poſlet-drink be- 
tween Motions. —After four or five Days repeat theTurbith 
as above. — In the intermediate Days take half a large 
Spoonful of Mynficht's Elixir of Vitriol, in half a Pint of 
Spring Water, three times a Day. 


For a Bruiſe occaſioned by a Fall. 

Take Horſe-dung and Sheep's Suet, of each equal Parts; 
boil them well together, and apply warm to the Part affected, 
like a Poultice. | 2 

To ſtop Bleeding inwardly. 

Take 2 Drams of Henbane-ſeed, and the like of White- 
Poppy-ſeed ; beat them up with Conſerve of Roſes, and give 
the quantity of a Nutmeg at a time ; or take 12 Handfuls of 
Plantane Leaves, and 6 Ounces of freſh Comfry- roots; heat 
theſe and ſtrain out the Juice, and add to it ſome fine Sugar, 
and drink it off. 
| Do draw out a Thorn. 1 

Take a little Black Soap, and chew ſome Nut Kernels 
to mix with the Soap, and lay it on to the Place grieved; 
repeat it till the Thorn comes out. FOR 


A Receipt that cured a Gentleman who had for a long time 
Spit Blood in a great Quantity, and was fo waſted with 

2 Conſumption, that Dr. Willis declared it yas impoſſuble 
fer him to recover. W 

; Take: 
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Take of Hyſſop- water, and of the pureſt Honey, of each 
a Pint; of Agrimony and: Coltsfoot, of each an Handful ; 
a Sprig af Rue, brown Sugar-candy, Liquorice ſliced, Sha- 
vings of Hartſhorn, of each 2 Ounces ; Aniſeeds bruiſed, 
1 Ounce; of Figs ſliced, and Raiſins of the Sun ſtoned, of 
each 4 Ounces ; put them all into a Pipkin with a Gallon 
of Water, and boil it gently over a moderate Fire, till half 
is conſumed ; then ſtrain it, and when it is cold put it into 
Bottles, being cloſe ſtopt ; take Four or Five Spoonfuls 
every Morning, at Four in the Afternoon, and at Night the 
laſt thing, If you add freſh Water to the Ingredients after 
the firſt Liquor is ſtrain'd off, you will have a pleaſant 
Drink to be uſed at any time when you are a-dry. 


A Purge. 

Take an Ounce of — uy, BE and lice it thin, 
and a Spoonful of Coriander-ſeeds bruiſed; put theſe into 
a Pint of Water, and boil it a little ; then ftrain this Wa- 
ter into an Ounce of Sena; let it ſtand fix Hours; train 
It from the Sena, and drink it faſting. 


7 For the Green-Sickneſs. 

Take Centaury the leſs, and Wormwood and Roſemary 
Flowers, of each 1 Handful ; Gentian-root 1 Dram, Cori- 
ander-ſeeds 2 Drams ; boil theſe in a Quart of Water, 
ſweeten it with Syrup of Steel, and take Four or Five 
Spoonfuls in the Morning, and as much in the Afternoon. 


A Receipt for the Cure of the Stone and Gravel, 
cohether in the Ureters, Kidnies, or Bladder. 

Take Marſhmallow Leaves, the Herb Mercury, Saxi- 
frage and Pellitory of the Wall, of each, freſh gather'd, 3 
Handfuls ; cut them ſmall with a Pair of Sciſſars, and mix 
them together, and pound them in a clean Stone Mortar 
with a Wooden Peſtle, till they come to a Maſh ; then 
take them out, and ſpread them thin in a broad glaz'd 
Earthen Pan, and let them lie, ſtirring them about once 
a Day, till they are thoroughly dry (but not in the Sun) 
and then they are ready, and will keep good all the Year 
long. Of ſome of theſe Ingredients ſo dried, make Tea, 
as you do common Tea, with boiling hot Water, as ſtrong 
as you like to drink it; but the ſtronger the better; and 
drink three, four, or more Tea- Cups full of it, Blood- 

| warm, 
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warm, ſweeten'd with coarſe Sugar, .every Morning and 
Afternoon, putting into each Cup of it at leaſt half a Spoon- 
ful, or rather more, of the expreſs'd Oil of Beech Nuts, 
freſh drawn, (which in this Caſe has been experienced to 
be vaſtly preferable to Oil of Almonds, or any other Oil) 
ſtirring them about together, and ſo to continue 1t for as 
long as you ſee Occaſion. 


TDi. a Swelling in the Face. 

Take a Handful of Damaſk-Roſe Leaves, boil them in 
running Water till they are tender; ſtamp them to a Pulp, 
and boil white Bread and Milk till *tis ſeft; then put in 
your Pulp with a little Hog's-Lard, and thicken it with 
the Volk of an Egg, and apply it warm. 


To abate the Heat and Violence of Fevers, by Dr. Ed. K. 
Take of Gaſcoign-Powder and of Coral prepar'd, of each 
1 Dram and a half; of purified Nitre, or Salt Prunella, 1 
Dram ; White Sugar finely powder'd-6 Drams ; mix and 
diyide them into 8 equal Parts, of which 1 is to be taken 
every {ix Hours in any convenient Vehicle. If the Fever 
proves peſtilential, let there be added to the aforeſaid Pow- 
ders of the Roots of Contrayerva and Virginian Snakeweed, 
each 1 Dram. 
To cure Spleen or Vapours. ; 
Take an Ounce of the Filings of Steel, 2 Drams of Gen- 
tian ſliced, half an Ounce of Carduus-ſeeds bruiſed, half a 
Handful of Centaury-tops ; infuſe all theſe in a Quart of 
White-wine four Days, and drink four Spoonfuls of the 
Clear every Morning, faſting. two Hours after it, and 
walking about. If it binds too much, take once or twice 
a Week ſome little purging Thing to carry it off. 


A Draught of the Salts in à Fever. | 
Take Black Cherry Water 2 Ounces, Compound Piony 
Water, 1 Ounce; Salt of Hartſhorn, 1 Scruple; Salr. of 
Wormwood, half a Dram; Salt of Amber, 3 Grains; 
Spirit of Sulphur, 15 Drops: Take this Draught every 
fix Hours, till you have taken eight or ten Draughts. 
This has done very great Cures without the Bark, where 
the Fever is occaſioned by a great Cold ; it ſweetens and 
cools the Blood, and revives the Spirits and Head to Ad- 
mration, | 
: 7 
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To flop Flooding. 


Diſſolve a quarter of an Ounce of Yenice Treacle in | 


Spoonfuls of Water, and drop in it thirty or forty of Fone:'s 
Drops. Take it when Occafion requires, eſpecially in 
Child-bed. | 
A Preſervative againſt the Peſtilence. 
Take of Rue, Sage, Mint, Roſemary, Wormwood and 
Lavender, of each 1 Handful ; infuſe them in a Gallon of 


the beſt White-wine Vinegar ; put all into a Stone Bottle | 


cloſely cover'd and paſted ; ſet the Bottle, thus cloſed, up- 
on warm Aſhes for eight Days together. After which ſtrain 


it through a Flannel, and put the Liquor into Bottles, and 


to every Quart put an Ounce of Camphire ; then cork the 
Bottles very cloſe, and it will keep ſome Years. With this 
Preparation waſh your Mouth, rub your Temples and your 
Loins every Day ; ſnuff a little up your Noſtrils when you 
8 the Air, and carry about you a Sponge dipt in the 

e, when you deſire to refreſh the Smell upon any Occa- 
ſion, eſpecially when near to any Place or Perſon that is 
infected. 

A Cure for the Bite of a Mad Dog. 

Take 1 Dram of Aſh-colour'd Liverwort, 1 Dram of 
common Pepper in a Pint of warm Milk ; repeat this for 
nine or twelve Mornings ſucceſſively, uſing a cold Bath at 
the ſame time. This Preſcription has a very eminent Phy- 
fician now living for its Author, and he never knew it 
fail, if taken before the Symptoms appear'd. 


An eaſy and approved Remedy for the Rheumatiſm. 
Take 5 Ounces of Stone Brimſtone, reduce it to a fine 
Powder, divide it into fourteen equal Parts, take one Part 
every Morning in Spring-water. * Continue it as you find 


Proper; 
| To make Gripe-Water. 

Take 2 dozen Bunches of Penny-royal ſhred groſly ; then 
take Coriander-ſeeds, Aniſeeds, Sweet-Fennel-feeds and 
Carraway-ſeeds; bruiſe them all, and put them to the Herbs 
in an Earthen Pot; mix them together, and ſprinkle on 
them a Quart of Brandy; let them ſtand all-Night ; the 
next Day diſtil it off, and take fix, ſeven, or eight Spoon- 
fuls of this Water ſwecten'd with Syrup of Gilliflowers, 


Drink it warm, and go to Bed; cover very warm er 
I 
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if you can; and drink ſome of it as long as the Gripes con- 
tinue. 

To give certain Faſe in the Tooth-ach. 

Take French Plies, Mithridate, and a few Drops of Vi- 
negar ; ; beat this to a Paſte, and lay a Plaiſter on the Cheek- 
bone, or behind the Ear. "Twill bliſter, but ſeldom fails 
to cure. 

o prevent Pitting, and to take off Redneſs. - 

Take Rue and chop it, boil it in Hog's-lard till "tis 
green; ſtrain it out, 45 keep it for Uſe. Warm a little in 
a Spoon, and with a Feather anoint the Face as they begin 
to ſhell off; do it as often as convenient. n 

To cure the Shingles. 

Take the Juice of Houſleek, temper it with à ſufficient 
quantity of Barley meal, till it comes to the Conſiſtence of 
a Cataplaſm ; apply it to the Part affected, renewinig it every 
24 Hours. - Or, take half a Pint of Elder-flower Water, and 
an Ounce of Hungary Water, mix and my the Part with it 
often. 
Dr. Wadenfield's Remedy for Lundy | 

Take of Ground Ivy 3 large Handfuls ſired ſmall : boil 
it in 2 Quarts of White-wine, till two Parts in three be 
conſumed. Strain, and add to it 6 Ounces of the beſt Sal- 
lad Oil; boil it up to an Ointment, let the Patient's Head 
be ſhaved, rub and *chafe it with the Ointment, made 
warm, Then take freſh Herbs, bruiſed and applied Plai- 
ſterwiſe, tying it on the Top of the Head very hard. Re- 
peat this every other Day, ten or twelve Times; give 
the Patient three Spoonfuls of the Juice of Ground-Ivy 
ou Morning faſting in a Glaſs of Beer for the firſt ten 

ays. | 

An Eletuary for a Pain in the geruch 

Take Conſerve of Wood- ſorrel and Mithridate an equal 
Quantity; mix it well together, and take it Night and 
Morning the Quantity of a Nutmeg; ſo do for fifteen 
Days together. 

For a Pain of the Side. 

Take Stone-horſe-dung half a Pound; infuſe 12 Hours 
in a Quart of the diſtill'd Water of Carduus, and ſweeten 
with Syrup of Violets. Drink a Draught of it every four 
Hours, til the Pain be abated. 


For 
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For a Thruſh i» Chilarens Mouths. 
Take a hot Sea-Coal, and quench it in as much Spring 


Water as will cover the Coal ; waſh 1 it with this five or fix 
times a Day. | 


Jo cure an Aſthma, or Shortneſs of Breath, by Dr. H. 8. 

Take 3 Ounces of Linſeed Oil freſh drawn; of Balſam- 
ick Syrup. 1 Ounce, or Sugar-candy powder'd half an 
Ounce; mingle them very well, and give a Spoonfl of it 
often. 
I Pouttice for a Sore Breaſt before 'tis brolen. 

Boil white Bread and Milk to a Poultice, then put to it 
Oil of Lillies, and the Volk of an Egg; ſet it over the Fire 
again to heat, and apply it as hot as can be endured, Dreſs 
it Morning and Night till 155 broke, N with the 
Poultice gf Raiſins. 

; 

| For a Sore Breaſt —_—_ tis broke. 

Take a Quarter of a Pound of Raiſins of the Sun ſtoned, 
and beat them very ſmall; then add to it near as much Ho- 
ney, and beat it together into a Salve; ſpread it on a Cloth, 
and make Tents if Occaſion. Dreſs it once a Day; when 
tis well drawn, ws theYellow Balſam, and Black or Taue 
Plaitter;; .. :-.* | 

N * a fro Strain. 
Take of Linſeed Oil, and rectified Spirit of vi ine, of ck 
2 Ounces; Oil of Spike 1 Ounce ; mix, and rub the Part 
very well with it, and lay to it a Plaiſter of Parace//us, with 
an equal Part of . 


A Water to cure ered or pimpled Faces. 

Take a Pint of ſtrong White-wine Vinegar, and put to 
it Powder of the Roots of Orice three Drams, Powder of 
Brimſtone half an Ounce, and Camphire two Drams, 
ſtamp'd with a few blanched Almonds, four Qaken Apples 
cut in middle, and the Juice of four Lemons, and a Hand- 
ful of Bean Flowers; put alltheſe together in a ſtrong double 
Glaſs Bottle, ſhake them well together, and ſet it to the 
Sun for ten Days; waſh the Face with this Water, let it 
dry on, and don't wipe it off. This cures red or pimpled 
Faces, Spots, Heat, Morphew, or Sun-burn. Bat y.au 
mult eat the following Diet for three Weeks or a * 

E 


— 
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The Diet: Take Cucumbers, and cut them as ſmall as 
Herbs to the Pot, boil them in a ſmall Pipkin with a Piece 
of Mutton, and make it into Pottage with Oatmeal : So 
eat a Meſs Morning, Noon, and Night, without Inter- 
miſſion, for three Weeks or a Month. This Diet and the 
Water has cured when nothing elſe would do. 


A good Thing to waſh the Face in. 

Take a large Piece of Camphire, the quantity of a 
Gooſe Egg, and break it ſo that it may go into a Pint 
Bottle, which fill with Water : When it has ſtood a Month, 
put a Spoonful of it in 3 Spoonfuls of Milk, and waſh with 
it: Wear a Piece of Lead, beaten exceeding thin, for a 
Forehead-Piece, under a Forehead-Cloth ; it keeps the 
Forehead ſmooth and plump. 


Fer Sore Nipples, or Kibe Heels. 

Take a Pint of the beſt Sallad Oil, half a Pound of Red 
Lead, 1 Ounce of Red Sealing-Wax, and an Ounce of Ro- 
ſin, 6 Ounces of Bees-wax : Put all theſe together, and let 
them boil to a Salve; as ſoon as ever it turns black, 'tis 
enough; then put it out preſently, or *twill be too hard. 
When you uſe it, you muſt melt it, and anoint the Place 
griey'd ; with your Finger ſpread it on a Cloth, and keep 
a Plaiſter on it. This may be very good; but I think 
nothing ſo effectually cures. Kibe Heels, as doing them 
with camphiriz'd Spirits before they break. 

To provoke the Terms, and bring away the Aﬀter-Birth. 

Let the Patient take half a Dram of the Troches of 
Myrrh, made into a Bolus with Syrup of Mugwort, every 
Morning and Evening, drinking 4 Spoonfuls of the follow- 
ing Mixture after it: Take of the Waters of Penny-royal 
and Rue, each 4 Ounces ; of Compound Briony-water, 3 
Ounces ; Tincture of Saffron 1 Ounce, Syrup of Marſhmal- 
lows 2 Ounces. 

To prevent or cure the Plague. ; 

Take three Pints of Muſcadine Wine, boil in it a Hand- 
ful of Sage, and as much Rue, till a Pint is waſted; then 
ſtrain it out, and ſet it on the Fire again, and put therein 
Long-Pepper, Ginger, Nutmegs, of each three parts of an 
Ounce, beaten together in fine Powder; let it boil a little, 
then put to it 2 Ounces of Treacle, 1 Qunce of Mithridate, 

| and 
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and a quarter of a Pint of Angelica-water ; diſſolve the Woma 
Treacle and Mithridate in the Angelica-water, then mix all for eit 
together: Take of it both Morning and Evening, warm, Draug 
2 Spoonfuls ; if infected, take it in Bed and ſweat with it; Reſt a 
but if not infected, 1 Spoonful in the Morning will be fuf. / mal 
ficient, and not lie to ſweat after it. You may take half a that ft 
Spoonful at Night; this is good in the Small-Pox or Mea. the Be 
ſles. It was uſed in the Sickneſs-Year with great Succeſ: this C 
both to Young and Old. very e 


'A good Drink in the Rickets. 

Take Currants and Raifins of the Sun fton'd, of each 1 
Handful ; Maiden-hair, Yarrow, and Speedwell, of each 1 T: 
Handful ; a large Handful of Liverwort ; a Handful of Dra- and | 
gons Leaves; 9 Leaves of Hart's-tongue ; a Spoonful of Bees- 
Aniſeeds, and an Ounce of Liquorice ſliced ; boil-all theſe WM Pxett 
in three Quarts of ſmall Ale, till half be conſumed ; then then 
ſtrain it, and put it in little Bottles, and drink a Draught of Pour 
it every Morning, and at Four in the Afternoon. Uſe 


For a Rheumatiſm, » Pain in the Bones. 

Take a Quart of Milk, boil it and turn it with 4 Pints 
of Small Beer; then ſtrain the Poſſet on ſeven or nine Glo- 
bules of Stone-Horſe Dung tied up in a Cloth, and boil it 
A quarter of an Hour in the Poſſet-drink; when tis taken | 
off the Fire, preſs the Cloth hard, and drink half a Pint 
of this Morning and Night hot in Bed. If you pleaſe, you 
may add white Wine to it. This Medicine is not good, if 
troubled with the Stone. 


An experiencd Water for a Sore Mouth. 
Take half a Pint of white Wine Vinegar, of Roch- 
Allum the quantity of a Nut; of Red Sage, Columbine, 
and Violet Leaves, of each a ſmall Handful ; boil them 
together; about the latter End add a Spoonful of Honey; 
ſtrain and ſweeten with a little fine Sugar, and waſh your 
Mouth with it every Morning and Evening. 


The Compoſing Draught for the Cholick. 


Take 2 large Spoonfuls of Mint-water, 2 of Hyſterick- We 
water, 1 of Oil of Sweet Almonds, and 1 Ounce of Syrup 1 
of Diacodium ; if *tis for a Man, add 10 Drops of Liquid rec 


Laudanum, and 20 Drops of Spirit of Hartſhorn; if for a or 
| Woman, 
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Woman, only 20 Drops of Tincture of Caſtor; add alſo 
for either 2 or 3 Drops of Oil of Juniper. Drink this 
Draught, and, under God, you may abſolutely depend on 
Reſt and Eaſe, and a ſafe Cure; for the ſame does fo gent- 
ly make its Paſſage, as, by Repetition, is ſure to carry off 
that ſharp Humour that was the Cauſe of this 'Tumult in 
the Bowels ; and then an Opiate may be ſafely given, when 
this Operation is over, but before tis dangerous. I would 
very earneſtly recommend this Method, becauſe twas thirty 
Years the ſucceſsful Practice of an excellent Apothecary. 


To matte Lip Salve. 

Take a quarter of a Pound of Alkermes-root bruiſed, 
and half a quarter: of a Pound of freſh Butter, as much 
Bees-wax, and a Pint of Claret ; boil all theſe together a 
pretty while, then ſtrain it, and let it ſtand till tis cold; 
then take the Wax off the Top, and melt it again, and 
pour it clear from the Dregs into your Gallipots or Boxes. 
Uſe it when, and as often as you pleaſe. 


A ven good Water againſt a Conſumption. 

Take 3 Pints of the beſt Canary, and a Pint of Mint- 
water, 3 Ounces of candy'd Eringo- Roots, 3 Ounces of 
Dates, a quarter of an Ounce of Mace, 3 Qunces of China 
Roots, 3 Ounces of Raiſins ſtoned : Infuſe theſe 12 Hours 
in an Earthen Pot cloſe covered over a gentle Fire ; when 
'tis cold ſtrain it out, and keep it in a clean Pan or Glaſs 
Jar for Uſe. Then make about a Quart of plain Jelly of 
Hartſhorn, and drink-a quarter of a Pant of this Laquor, 
with a large Spoonful of Jelly, Night and Morning, for 


. 


two or three Months. 


To make a Poultice of Turnips, which both ripens and 
. diſcufſes any Hard Swelling. | 

Take 6 large 'Turnips, ſcrape them clean, and boil them 
in powder'd Beef Broth till they are tender; then take them 
out and ſcrape them again, and being bruiſed, put them 
into a Pipkin, with a quarter of a Pound of Mutton-Suet 
ſhred ſmall, and 1 Ounce of Venice Turpentine; boil them 
well together, adding 2 Ounces of Oil of Roſes. Lay this 
to the Part affected twice a Day, as hot as it can be endu- 
red. 'This will, in a ſhort time, either diſcuſs the Humour, 
or, if it tends to Suppuration, will both break and heal 0 
| 1 
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To make Lozenges for the Heart-burn. 

Take of white Sugar-candy 1 Pound, Chalk 3 Ounces, 
Bole-armoniac 5 Scruples, Crabs-eyes 1 Ounce, Red Coral 
4 Scruples, Nutmegs 1 Scruple, Pearl 2 Scruples ; let all 
theſe be beaten and ſifted, and make all into a Paſte with 
alit tle Spring-water ; roll it out, and cut your Lozen 
out with a Thimble ; lay them to dry. Eat four or five at 
a time as often as you pleaſe. 


To cure a Pain of the Head, which returns at ſet 
Times like an Ague. 
Take 2 Scruples of Jeſuit's Bark, make it into a Bolus, 
with a ſufficient Quantity of Syrup of Gillyflowers. To 


be repeated every fix Hours; being conſtantly taken for | 


three Days, it ſeldom fails of Succeſs. 


A Pofſet-arink to be taken before the Fit of an Ague. 
Pour a Gallon of clear Poſſet- drink upon 4 large Hand- 


fuls of Angelica ſhred ſmall; let it infuſe till tis very | 


ſtrong. . Let the Perſon, if poſſible, drink all, that the Sto- 
mach may be perfectly clear; and go into a warm Bed as 
ſoon as the Vomit has done working. Cover yourſelf 
cloſe, and try to fweat. It has ſeldom fail'd, and is a fafe 
Vomit. | | 
An Electuaty for a Cold, or Windy Stomach. 

Take Gum-Guaiacum 1 Ounce, Cubebs a quarter of an 
Ounce, Cardamums a quarter of an Ounce; beat and ſiſt 
all theſe, and mix it with Syrup of Gillyflowers into an 
Electuary. Take Night and Morning the Quantity of a 
Nutmeg; drink a little warm Ale after it. 


For a Weakneſs or Giddineſs in the Head. | 

Take dry'd Roſemary Tops and Roſe Leaves, Laven- 

der Flowers, Red Sage and Mint, of each 1 Handful; of 

Cloves, Nutmegs, Maſtick, Benjamin and Storax, of each 

half an Ounce ; bruiſe them well; and being quilted in 
red Sarcenet, wear next your Head. 


An admirable Snuff for the Head. 

Take of Sage, Roſemary, Lillies of the Valley, the Tops 
of Sweet-marjoram, of each half an Ounce ; of Nutmeg and 
of Afarabacca-roots, each 1 Dram; dry them, and reduce 
| them to a very fine Powder. Ta 
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To prevent Miſcarrying. 
Take of Dragon's-blood the Weight of a Silver Two- 
Dence, and a Dram of Red Coral; the Weight of 2 Bar- 


aft-India Bezoar 3 make all thefe into a very fine Pow- 
der, and mix them well together, and keep them cloſe in 


a Box ; and if you are frightned, or need it, take as much 


at a time as will lie on a Penny, and keep very ſtill and 
quiet. Take it in a Caudle made with Muſcadine or Tent, 
and the Shucks of Almonds dried and beaten to Powder, 
and thicken it with the Yolks of Eggs: Take it in the 
Morning faſting, and at Night going to Bed. This do till 
you are out of Danger, and lay the following Plaiſter to the 
Back: Take Venice Turpentine, and mix with at Bole-Ar- 
moniac, and ſpread it on black-brown Paper the Length 
and Breadth of a Hand, and lay it to the Small of the Back, 
keeping Bed. | 
To clean and ſoften the Hands. 

Set half a Pint of Milk over the Fire, and put into it 
half a quartern of Almonds blanch'd and beaten very fine; 
when it boils, take it off, and thicken it with the Volk of 
an Egg; then ſet it on again, ſtirring it all the while both 
before and after the Egg is in ; then take it off, and ſtir in 
a ſmall Spoonful of Sweet Oil, and put it in a Gallipot. It 
will keep about 5 or 6 Days. Take a Bit as big as a Wall- 
nut, and rub about your Hands, and the Dirt and Soil will 
rub off, and it will make them very ſoft. Draw on Gloves 
Juſt as you have uſed it. | 


An approved Medicine to bring away a dead Child. 
Take Betony, Hyſſop, and Vervain, of each a ſmall 
Handful ; boil them in a Pint of white Wine to half a 
Pint, and give to the Patient to drink. 


To procure the Menſes. 
Take a quarter of an Ounce of pure Myrrh made into 
fine Powder ; mix it with 3 quarters of an Ounce of Con- 
ſerve of Bugloſs-flowers ; two Days before your Expecta- 


tion, take this Quantity at four times, laſt at Night, and 


firſt in the Morning. Drink after each Time a Draught of 
Poſſet- drink made of Ale, white Wine and Milk, and boil 
in it ſome Penny- royal, and a few Camomile Flowers. 


For 


ey-corns of Ambergreaſe, the Weight of 3 Barley-corns of 
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For St. Anthony's Fire. 

Take one Part fine Spirit or Oil of Turpentine, ang 
one Part finely rectified Spirit of Wine; mix and ſhake the 
Glaſs when you uſe it, anointing-the Face gently with a 
Feather, or your Finger, not covering it. Do it often, and 
it cures in a Day or two; but take care not to come near 
your Eyes. It ſoftens and heals, tho' at firſt you think it 
inflames. You may put more or leſs Spirit of Wine, as 


you like. 
| To provoke Urine prefently «when flopped. 
In a Quart of Beer boil a Handful of the Berries of 
Eglantine till it comes to a Pint; drink it off lukewarm. 


For an Inward Bruiſe. 


Take of 7-4 Slate, Sperma Ceti, of each half a Dram; 


make into a Bolus with a Dram of Venice Treacle. To 
be taken every Night, drinking a Draught of Brunſwick 
Beer after it. 


To cure an Intermitting Ague and Fever, without returning. 

Take Jefuit's Bark in fine Powder 1 Ounce, Salt of Steel 
and Jamaica Pepper, of each a quarter of an Ounce, 
Treacle or Molofles 4 Ounces; mix theſe together, and 
take the quantity of a Nutmeg three times a Day when the 
Fit is off, and a Draught of warm Ale or white Wine after 
It. | | 

To cure the Falling-Sickneſs. 

Take the Powder of Miſletoe of the Oak, of Man's 
Skull prepar'd, of each 1 Dram: Give a Scruple of it 
every Morning in a quarter of a Pint of Peony Water ; 
give more or leſs, according to the Age of the Patient. 


To cure Burſtenneſs. 

Take Hemlock, and bruiſe it a little ; heat it pretty 
well, and apply it twice a Day, without any 'Trufs, and 
keep the Party as ſtill as may be. This has cured, when 
many other Things have failed. 


A moſt excellent Proceſs in a Conſumption. 
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The Milk-Water. 

Take dry'd Mint 1 Handful, Ground-Ivy 3 Handfuls, 
6 Nutmegs fliced, 1 Quart of Snails clean'd and bruis'd ; 
diſtil thel in a Gallon of Milk, and a Quart of white 
Wine. 

The Syrup. 

Take Balſam of Tolu half an Ounce, boil it in 2 Pants 
of Barley-water, till half be boiled away; ſtrain and add 
to it as much Sugar as will make it a weak Syrup. 


: The Pectora]l Pills. | 
Take Pill of Storax and of Hound's-tongue, each half 
2 Dram ; mix them, and make it into twelve Pills. 


/ 


| The Purging Pills. 
un Take Pill Rufus 2 Drams, Salt of Tartar half a Scru- 


To ple, Chymical Oil of Marjoram 3 Drops; as much Syrup 
feoick W of Rhubarb as will make it into Pills. 

The Powaer. 
— Take Powder of Crabs-Eyes 1 Ounce, prepar'd Pearl 
Stee 


a quarter of an Ounce, white Sugar- candy 1 Ounce; mix 
unce, WF theſe all into a fine Powder. | 


The Directions how to take all. 

Take as much of the Powder as will lie on a Six-pence 
in half a Pint of Aſs's or Cow's Milk, and Barley-water, 
„ ecrery Morning; take as much of the Conſerve as a Cheſ- 
Man's WF nut, thrice every Day, and drink after it ſome of the 


of it Milk-water, ſweeten'd with the Balſamick Syrup ; take 
* cqhree of the Pectoral Pills going to Reſt; and repeat the 


Doſe if your Cough diſturbs your Reſt; and once a Week 
take four of the Purging Pills at Night; make an Iſſue in 
the Arm; and once in a Month, or fix Weeks, take three 
pretty WW or four Ounces of Blood away. 

This is ſo ſafe and valuable a Method, that I ſhall only 
lay, that every good Judgment muſt approve it. 


A Drink to preſerve the Lungs. 

Take 3 Pints of Spring-water, put to it 1 Ounce of 
Flour of Sulphur, and let it boil on a flow Fire till half 
is conſumed ; then let it ſtand to ſettle, and ſtrain it out, 


and 
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and pour it on 1 Ounce of Liquorice ſcraped, and a Gor 
Dram of Coriander-ſeeds, and as many Aniſeeds bruiſed. whe 


Let it ftand to ſettle, and drink a Quarter of a Pint this, 
Morning and Night. tient 


An excellent Medicine for the ſpotted, and all other malig. 
nant Fevers, preſcribed by Dr. B———re. 

Take of the beſt Virginia Snake-weed and Root of Con- T 
trayerva finely powdered, of each half a Scruple; Gya- blan 
ſtone half a Scruple ; Caſtor and Camphire, of each ; Spri 
Grains; make them into a Bolus with a Scruple of Venice to it 
Treacle, and as much Syrup of Peony as is ſufficient : To of t 
repeat the Bolus every fix Hours, drinking a Draught of it, 
the following Julep after it: Take of Scorzonera Roots 2 
Ounces; Butterbur Roots half an Ounce; of Balm and 


Scordium of each an Handful, of Coriander Seeds 3 Drams ; 1 
of Liquorice, Figs, and Raiſins, of each an Ounce : Let ſmal 
them boil in 3 Pints of Conduit-water to a Quart ; then a Pi 
ſtrai : it, and add to it, Compound Peony- water 3 Ounces, it is 
Syrup of Raſberries an Ounce and half. Let the Pati- Her 
ent drink of it plentifully. a 
nel 

The Method of Cure in the Spotted Small-Pox. three 

In this Diſtemper bleed in large Quantities, keeping ful « 
the Patient very cool, and conſtantly plying him with time 
cool Tankards, and ſuch diluting Liquors, giving every quer 
Evening about five o'Clock an Ounce or an Ounce and an but 


half of Diacodium. If that does not procure Reſt, after 
* three Hours repeat it. Sharpen all his Malt Liquors with 
Spirit of Vitriol. If it be of the Flux or Anomalous Kind, 
the ſeventh Day give him Mercurius Dulcis and Cinnabar Cent 
of Antimony, of each half a Scruple, made into a Bolus Roo 
with any Conſerve ; and do the like again the thirteenth Oun 
Day. The tenth Day you may begin to uſe the following of N 
Cordial in ſmall Quantities ; Take Cowſlip-water, Mint- in a 
water, Black-Cherry-water, of each 3 Ounces ; Plague- three 
water and Aqua Mirabilis, of each an Ounce and a half 
prepared; Pearl a Dram and a half ſweetened with fine Su- 
gar. Vou may ſometimes take a Glaſs of Wine, agreeable Bark 
to a known Maxim in Phyfick : In declinatione Morbi quo Top: 
magis calefacis, eo magis Concoctionem promoves. 
When the laſt critical Day is over, bleed to about twelve 18 Wa 
Ounces, the next Day purge, with that ſet down der ME 
out, & 3's 
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Gouty taking a quieting Draught of Diacodium' at Night 
when the Purging is over. Purging and Bleeding after: 
this, muſt upon no account be omitted; otherwiſe the Pa- 


tient will break out in Boils, and will have very — . 
weak 0 for a „ Time. | . 


: 2. Remedy far Pimples, 

Take half a quarter of a Pound of Bitter Almonds, 
blanch, ſtamp them, and put them into half a Pint of 
Spring-water, ſtir it together, and ſtrain it out; then put 
to it half a Pint of the beſt Brandy, and a Penny- worth 
of the Flour, of Brimſtone. Shake it well when you uſe 
it, which muſt be often. en with.« firs Bags | 


An excellent R emedy for Whooping Coughs. 

Take dried Coltsfoot Leaves a good Handful, cut tham 
ſmall, and boil them in a Pint of Spring-water, till half 
a Pint is boiled away; then take it off the Fire, and when 
it is almoſt, cold, ſtrain it thro a Cloth, ſqueezin 4 
Herb as dry as. you can; and then throw it ag 
diſſolve in the Liquor an Ounce of brown Sugar- cand 
finely powder'd, and then give the Child (if it be about 
three or four Years old, and ſo in Proportion) one Spqon- 
eping ful of it cold or warm, as the Seaſon proves, three or four 

with times a Day (or oftner if the Fit of Coughing come fre- 
every quently) till well; which will be in two or three 8 
nd an but it will preſently almoſt abate the Fits of Coughing. 


with 4 Bitter Draught.  . 

Kind, Take of the Leaves of Roman Wormwood, the Tops of 
nabar Centaury and St. John's-wort, of each a ſmall Handful, 
Bolus Roots '&f Gentian ſliced 2 Drams, Carraway-ſeeds. half an 
eenth Ounce : Infuſe theſe in half a Pint of Rheniſh, and 3 Pints 
Wing of White: wine, for 4 or 5 Days; take a quarter of a Pint 
Mint- in a Morning, muing up the . and it will ſerve two ar 
ague- three Months; 
half For rotten on, corrupt Gums. een 
ne dr. Take of the Roots of round Birthwort and Pomgranate 
eable Bark, of each half an Ounce; of Sage Leaves and Bramble 
bj quo — of each ente of Roch Flom | 1 Dram: Boil 
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ſes; mix them well together, and waſh your Mouth with it 
ſeveral times a Day. g 

For Coftiveneſs. 

Take of the Pulp ef Caffia, newly extracted, an Ounce 
and half; of Cremor Tartari 2 Drams; mix, and give 
the Quantity of a large Nutmeg every Day about an Hour 
before Dinner. Continue taking it for a Week together, 


A Receipt to cure the Bvil. | 
Take Mereurius Dulcis 1 Dram, Antimony revived 
Half a Dram. You may give of this Medieine three, 
four; or five Graitis, a ng to the Age or Strength of 
the Patient. Take this twice 4 Week. In the intermedi- 
ate Days uſe the Diet-Drink following : 


| The Diet-Drink. 

Tate of the Lraves of Senna half a Pound, the Root of 
Monks Rhubarb 7 Ounces, the Roots of the ſharp-pornted 
Dock, the Root of Polypody of the Oak, of each 4 Oun- 
des; the Roots of Mizerion 3 Ounces and a half; Rue 
Tev'd; Whithw' Grafs 3 Handfals ; Rinds of 
dried 6 Ounces; erude Antimony, groſiy powder'd, 0 
Pound: Slice- and druiſe theſe; then put them in a Bag, 
and boil them in 4 Gallons and a half of middling Drink 
t& 3 Gallons. Take half a Pint every Morning, increa- 
fing or leſſening the Doſe according to its Operation. By 
this very Method great Numbers have been cured; - 


Ar excellent Bolus for @ Cure of Colds, which, in teu or 
' ' ' thyee Day! taking, will certainly carry it off. 

Take of Venice Treacle half a Dram, Powder of Snake- 
Root 12 Grains, Powder of Saffron 6 Grains, Volatile Salt 
of Hartſhorn-4 Grains, Syrup of Cloves a ſufflcient quantity 
to mike it into a Bolus. To be taken going to Reſt, 
drinleing a large Draught of warm Mountain Whey, or 
Treacle Poſſet, after it. To ſuch Conſtitutions as eannot 
be provok'd to ſweat, opening a Vein, or a gentle Purge, 
will bezof gent ſervice. 


' 4 Water to ⁊vaſb the Face. 
Boi Ounces of French Barley in 3 Pints of Spring · wa- 
ter; ſtüft the Water three times; the laſt Water ule; ad- 
ding to it a Quartern of Bitter Almonds blanch'd, hed re 
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ſtrain'd out then add the Juice of 2 Lemons, and a Pint 
of White- wine. Waſh with it at Night. Put a Bit of Cam- 


phire in the Bottle. 8 
; To 105 Vomiting. 

Take half a Pint of Mint · water, an Ounce of Syrup of 
Violets, a quarter of an Ounce of Mithridate, and half an 
Ounce of Syrup of Roſes ; mix all theſe well together, and 
let the Party take two Spoonfuls firſt, and then one Spoon - 
ful after every Vomiting, till tis ſtaid. 

To make the Teeth white: 


| Mix a little burnt Allum with 6 Spoonfuls of Honey, 
and 2 of Celandine Juice, and rub the Teeth with it. 


For a Bruiſe in the Members. 

Take an Handful of Hart's-tongue Leaves, dry them 
in a Paper before the Fire; beat them to. Powder, and 
with the Oil of Roſes make à Cataplaſm, to be applied to 
the Part affected, renewing it every 24 Hours. 


Do wwhiten and clean the Hands. 1 

Boil a Quart of new Milk, and turn it with a Pint of 
Aqua- vitæ; then take off the Curd, then put into cke 
Poſſet a Pint of Rheniſh-wine, and that will raiſe another 
Curd, which take off; then put in the Whites of 6 Eggs 
well beaten, and that will raiſe another Curd, which you 
muſt take off, and mix the three Curds together very 
well; and put them into a Gallipot, and put the Poſſet in 
a Bottle. Scour yaur Hands with the Curd, and waſh them 
with the Poſſet. . 

Fe the 8 ry. 

Take half a Pint of Plantane-water, 1 Ounce of white 
Sugar-candy finely powder'd, 2 Spoonfuls of Sallad-Oil, 
and the Jaice of a Lemon; beat all theſe together very 
well, and drink it off. 


FPeͤ r the Black Jaundice. ä 
Take an Handful of the long Leaves that grow upon 

the Artichoke Stalks ; put them into a Pot with 3 Pints 
of Ale; let the Pot ſtand in a warm Place cloſe cover'd for 
12 Hours, Take half a Pint of the Liquor, with a quar- 
ter of a Pint of White-wine every Morning faſting, for 
nine Mornings ſucceſſively 3 let a Dram of Saffron; tied in 
4p | C32 a Rag, 
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a den be hung in the Pot: the Leaves muſt be bruiſed 
before they are put into the Ale. 


An excellent Preſcription for the Cure of Worms. 
Take Tops of Carduus, Töps of Centaury, Roman 
Wormwood, and Flowers of Camomile, (all of them dried 
and of the lateſt Year's Growth that you uſe them in) of 
each a ſmall Handful; cut the Herbs ſmall, but not the 
Flowers, and put them, with an Ounce of Worm; ſeed brui- 
ſed ſmall, into an Earthen Jar or Pickling-Pot, and pour 
upon chem a Quart of Spring- water cold; ſtr all about, 
and then tie the Pot over with a double Paper, and let it 
ſtand 48 Hours, opening and ſtirring it about five or ſix 
times in that ſpace. At the End of 48 Hours ſtrain it thro? 
a Cloth, ſqueezing the Herbs as dry as you can, which 
fling away; and of the Liquor give to a Child from two to 
four or five Years old, half a Spoonful, more or leſs, mixt 
with a quarter of a Spoonful of Oil of Beech Nuts, every 
Morning, upon an empty Stomach, and to faſt for about 
an Hour after it; and alſo the ſame Doſe about four or five 
in the Afternoon, every Day for a Week or ten Days to- 
gether ; by which time, if the Caſe be Worms, and you 
make but Obſervation, you will find them come away ei- 
ther dead or alive. Older Children muft take more, in 
proportion to their Ages, and grown Perſons from three 
or four to ſix or eight Spoonfuls, or more, with always 
Half the quantity of the ſaid Oil 'mixt with each Doſe, 'and 
it will ks the Body ſoluble, yy ſometimes a little loole. 


Fer a btitch/ is the Side. 
Take Roſin, pound and fift it, and with Treacle mix it 
into an Electuary, and lick it up often in the Day or Night. 


To increaſe Milk in Nurſes. = 
Make Pottage of Lentils, and talce | it very A 


To cure à Sore Throat that is inflam d. 

Take of Plantane-water half a Pint; beat it well with 
the White of a new-laid Egg; then ſtrain it, and ſweeten 
it with white Sugar. Let the Patient e his Mouth with 
it as often as he pleaſes. 


To make Necklaces far C bildren i in curtiig Teeth. 
Take Roots ot ee | Orgin and Vervain ; 3 ſerape 


them 


— 


. 
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them clean with a ſharp Knife, cut them in long Beads, 
and ſtring them ; firſt Henbane, then Orpin, then 
Vervain ; and ſo do till *tis the Bigneſs of the Child's Neck. 
Then take as much Red Wine as you think the Necklace 
will ſack up, and put into it a Dram of Red Coral, as 
much fingle-Peony-root finely powder'd. Soak your Beads 
in this 28 Hours, and rub the Powder on the Beads. Sy- 
rap of Lemons, and Syrup of ſingle-Peony, are excellent 
to rub the Child's Gums with very frequently. 


Jo dry up Milk in Womens Breaſts. 

Take a Quantity of Aqua-Vitæ, and ſweet Butter, 
temper them together, and anoint the Breaſts with it, 
Hying a Brown Paper betwixt them. Repeat this as 
often as the Paper dries, till the Milk is dry'd up. 


Dr. Lower 5 2 for young Children to fweeten 
| their Blood. 
Take half an Ounce of choice Rhubarb: fliced thin, 
burnt Hartſhorn bruiſed 1 Ounce, Raiſins of the Sun ſto- 
ned 2 Ounces: Infaſe them in a Pint of Ale and a Pint of 
Small Beer 24 Hours. Give two or three Spoonfuls at a 
time, as occaſion requires. - 


A Purge for Hoarſeneſs, or any Illneſi on the Lungs. 
Take 4 Ounces of the Roots of Sorrel,. of Hyſſop and 
Maiden-hair, of each half a Handful ; Raiſins a quarter 
of a Pound ſtoned, / Sena half an Ounce, Barley-water two 
Quarts ; put all cheſe in a Jug, and infuſe them in a Ket- 
tle of Water 2 Hours; ſtrain. it out, and take a quarter of 
a Pint Morning and Night. 


Lapis Contrayerva. 

Take Pearl, Coral, Amber, Crabs-Eyes, Oriental Be- 
zoar, each half an Ourice ; z -Contrayerva Roots 1 Ounce 
powder theſe: ſeverally very fine ; then take the Black 
Tips of Crabs 4 Ounces, very ſinely powder'd ; and with 
Jelly of Hartſhorn, made with: Dragon- water, à little 
tinctur'd with Saffron, beat them in a Marble M Mortar into 
a N and ſo roll it up into Balls, and oy them. 


- #200 Method for curing the Venereal Diſeaſe. 
n 2 be fad har 0 Accident daily N bra 
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to People by Salivations, as the Loſs of Teeth, Hearing, 
of a healthful Conſtitution, and often even of Life itſelf : 


And what makes this Caſe ſtill more deplorable, is, that it then 
has been generally thought, that nothing but an high Sali- Spez 
vation 4s the proper and adequate Cure for this Diſtemper : Han 
But the learned Dr. Chicoyneau has happily diſcovered and nel-t 
proved the contrary. His Method, which is ſometimes ſma 
called, The Montpellier Method, and ſometimes, The new Thi 
French Method, and which is attended with very little Pain, thre 
and no Danger at all, is as follows. 
The Doctor, according as he finds the Patient's Caſe to 

be, ſometimes orders a little Blood to be taken away, ſome- 1 
times a gentle Purge or two to be taken, but always makes 2 C 
him bathe five or fix times, and always an Hour each hal 
time; after which the whole Operation conſiſts in nothing ſift 
more than rubbing his Feet, Legs, and Arms, four, five, Qu 
er fix times, as the Caſe requires, with a Mercurial Oint- Bo! 
ment, in ſuch Quantities, and at ſuch proper Intervals of Fir 
Time, that no high Salivation may be rais'd thereby: ſtrs 
Sometimes indeed, but not always, a gentle moderate Pur 
Spitting wall enſue, nor is it poſſible in ſome Conſtitutions Wi 


$0 prevent it; but then tis never carried high, nor encou- 
raged, tis neither troubleſome nor dangerous, The Patient 
during this time keeps his Chamber, and obſerves a regu- 
lar Diot 3 and all he ſuffers is, only a little feveriſh Heat 
and Reſtleſſneſs ſometimes for a Day or cun, when the 
r Reel 

7 —— without any further Tronble or 
Danger, does Dr. Chicoynegu cure the moſt inveterate Pox, 
with all its Symptoms and Attendants: * Tis therefore 
greatly to be wiſhed, that all our Surgeons and others, who 
undertake the Cure of this Diſeaſe, could be prevailed on, 
vut of regard to the Eaſe and ow: of Mankind, wholly 
to lay aſide the old pernicious ay of Salvation, and 


embrace this new aud ſaſe Me 

| There are ſome hundreds of Gentlemen in Enpleed, 10 

chat can, from their own Experience, bear Witneſs to Y 

een 8 
For the Hemorrhoids. t 


Take of Diapalma melted down very ; thin, with Oil 
of Chamomile 3 Qunce ;+ put to it Saffron finely powder'd 

. Opium 3 Gmins ; mix them well, and bein 
an y warm, anoint che Part affected. Blac 
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Black Cherry Water for Children. 
Take 6 Pound of Black Cherries, and bruiſe them ſmall ; 
then put to them the Tops of Roſemary, Sweet-marjoram, 
Spearmint, Angelica, Balm, Marigold-flowers, of each a 
Handful ; dried Violets 1 Ounce ; Aniſeeds and ſweet Fen- 
nel-ſeeds, of each half an Ounce bruiſed, Cut the Herbs 
ſmall, mix all together, and diſtil them off in a cold Still. 
This Water is excellent for Children, giving them two or 
three Spoonfuls at a Time. | 


The Italian Waſh for the Neck. * 
Take a Quart of Ox-Gall, 2 Ounces of Roch-Allum, 
2 Ounces of white Sugar-candy, 2 Drams of Camphire, 
half an Ounce of Borax; beat all theſe in a Mortar, and 
ſift them through a fine Sieve ; then mix them well in the 
Quart of Ox-Gall ; put all together into a three-Pint Stone 
Bottle well corked ; ſet it to infuſe in the Sun, or by the 


Fire fix Weeks together, ſtirring it once a Day; then 


ſtrain it from the Bottom, and put to every quarter of a 
Pint of this Liquor a Quart of Spring-water, otherwile it 


will be too thick. | 
To make Barley Water. T% 
Take of Pearl-Barley 4 Ounces ; put it into a large Pip- 
kin, and cover it with Waters when the Barley is thick 
and tender, put in more Water and boil it up again ; and 
ſo do till 'tis ofa good Thickneſs to drink; then put in a 
Blade or two of Mace, or a Stick of Cinnamon. Let it 
have a Walm or two, and ſtrain it out, and fqueeze in the 
Juice of two or three Lemons and a Bit of the Peel, and 
ſweeten it to your Taſte with fine Sugar. Let it ſtand tilè 
"tis cold, and then run it thro” a Bag, and bottle it out; it 
will keep three or four Days. 


A certain Remedy to take Fire ont of a Burn. 

Beat an Apple with Sallad Oil till *tis a Poultice pretty 
ſoft; bind it on the Part, and as it dries, lay on freſh, 
You muſt be ſure to pare, core, and beat your Apple well, 
for fear of breaking the Skin of the Burn: But if the Sk in 
be off, there is not any thing in Nature fo ſure to take out 


the Fire. g 
A Waſh to cure the Itch. 
Take 1 Quart of Spring Water, diſſolve in it 1 Dram 
af Sublimate, Cream of Tons half an Ounce : * 
4 
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the Puſtules over with this at Night going to Bed. Change 
your Linnen, and in three Nights at fartheſt you will be 
well. Tis neceſſary at leaſt to pyrge. Bleeding is like- 
wiſe very proper. 
To deſtroy Buggs. 


Take of the higheſt reQify'd Spirit of Wine, (vix. 
Lamp Spirits) that will burn all away dry, and leave not 
the leaſt Moiſture behind, half a Pint; newly diſtill'd Oil 
or Spirit of Turpentine, halfa Pint; mix them together, 
and break into it, in ſmall Bits, half an Ounce of Cam- 
phire, which will diſſolve in it in a few Minutes; ſhake 
them well together, and with a piece of Spunge, or a 
| Bruſh dipt in ſome of it, wet very well the Bed or Furni- 
ture wherein thoſe Vermin harbour and breed, and it will 
infallibly kill and deſtroy both them and their Nits, altho' 
they {warm ever ſo much. 


For Coughs, eſpecially ſuch as proceed from thin Rheums. 
Take of choice Olibarum finely powder'd, from 1 
© Scruple to half a Dram; and mix carefully with it an equal 

Weight of Sugar-candy, (white or brown) or, in want of 

that, of fine Sugar; and let the Patient take it at Bed-time 

in the Pap of an Apple, or ſome other proper Additament, 
for ſeveral Nights together. If it be found needful, it may 
- be taken at any other time, when the Stomach is empty. 


To give Eaſe in the Pains of the Stone, even that of 
_ the Bladder. 
Lake the tranſparent Spar that grows upon the Veins of 
Lead Ore, and having reduced it to a fine Powder, give 
-from half a Dram to a whole Dram of it ata time, in a 
moderate Draught of ſome convenient Vehicle. N. B. 
Though there be (at leaſt in moſt of our Engliſb Mines) 
two 'Teguments, as it were, of the Veins of Lead, that 
grow cloſe together, yet that which the Diggers name 
Casal, which is white and opacous, is not the Medicine I 
mean; but the tranſparent, or at leaſt. ſemi-diaphanous, 
which eaſily breaks into ſmooth Fragments, and in the 
Fire cleaves into ſeveral Pieces, that are wont to be ſmooth 
and prettily ſhaped. 
| For Sharpneſs of Urine. 
Take of the dry Stuff that divides the Lobes of the 
Kernels of Walnuts; beat them to Powder, and of this 
9: | 


— give 


=y 


Receipts in PH VO, Sc. 33 
give about half a Dram at a Time, in a Draught of white 


Wine or Poſſet-drink made with it, or in any other con- 
venient 7 : 


| appraſt { * Sap the Tooch-Ack. | 
1 a Scru ng Pilulæ Maſtichinæ, and alf d 
Onain of Rh itito' two or thres Pills for the Pa- 
tient to take at Bed- time. 


For the Yellow Jaundice. 

Take an Ounce of Caſtile Soap, (the older the better) 
lice it thin, put it into a Pint o Small Beer cold, ſet 
on the Fire, let it boil gently half away; after boilin 
ſome time ſcum it once; then ſtrain it through a ſmal 
Sieve, warm it, and drink it all in a Morning faſting ; 
take a ſmall Lump of Sugar after it, and faſt two or three 
Hours. The Party may walk about his Buſineſs, and eat 
his accuſtomed Meals. If at any time he drinks Wine, 
let it be white Wine. V. B. If he be far gone in the Di- 
ſtemper, two or three Days after he may take it once or 
twice more, and no oftner. Refrain all other Medicines, 
It will keep a Week, er longer. 

Fer the Dyſentery. 

Take Pigs Dung, dry it, and burn it to grey (rot: 
white) Aſhes ;. of theſe give about half a Dram for a Doſe, 
> after them about three Spoonfuls of Wine Vine 


gar. 
For the King's Evil. 

Take Cuttle-bone uncalcin'd, and having ſcrap'd off the 
Outſide or coloured Part, dry the white Part; and of this 
finely powder'd, give half a Dram for a Doſe in Aqua: 
Matve. 

To make Lime-water uſeful in . Diſfempers. 

Take 1 Pound of good Quick-lime, and flack it in a 
Gallon of warm Water, and let it ſtand till all that will 
ſubſide be ſettled at the Bottom, and (Separation being 
made) the Water ſwim clear at the Top: (At which time 
it will often happen, that a kind of thin and brittle Sub- 
ſtance, almoſt like Ice, will cover the Surface of the Li- 
quor.) As ſoon as the Water is thus ſufficiently impregna- 
0 2 not to pour it off warily, and keep, it well ſtopt 
AUT Cie. 
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ALime- water for Obſtructions and Conſumptions, - 
Take a Gallon of Lime-water made as above, and in, 
* in it cold Saſſafras, Liquorice, and Aniſeeds, of 2 


R eee ba a Pound of choice Quran, 
55 e . aihns of the gun 
is 1 8. atk iz four or ah bene 


An Amulet againſt Agues, eſpecially Tertian. * 
Take a Handful > af rode, red and cut it ſmall, 
8 put it into a ſquare Paper Bag of about 4 Inches 7 
N. pricking that Side that 5 to be next the Skin, full 
of large Holes; and cover it with ſome Sarſenet or fine | 
Linnen, that nothing may fall out. Let the Patient wear 


this upon the Pit of his Stomach, renewing it two Hours 
before every Fit. 


For Women in Labour to bring axvay the Child. 

Take about 1 Dram of choice Myrrh, and having 2 
reduced it to fine Powder, let the Patient take it in a | 
Draught of Rheniſh Wine or Sack ; or if you would have | In 
the Liquor leſs active, White-wine, Poffet-drink, or ſome 2s in 
other temperate Vehicle. then 

ſmal 
An Amulet againſt the Cramp. of fir 

Take the Root of Mechoacan, and having reduced it WW ſtone 

to Powder, fill with this Powder a little ſquare Bag er conſt 


Sacket of Sarſenet, or ſome ſuch flight Stuff ; which Bag Day 
1s to be about three Inches ſquare, and to be hung by a 
String about the Patient's Neck, ſo that it may reach to For 


the Pit of the Stomach, and immediately touch the Skin. | 1 T 
ONT 
For a Cough /ettled on the Stomach. form 


Take half a Pound of Figs, as many Raiſins of the Sun Patic 
fton'd, a Stick of Liquorice ſcrap'd and fliced, a few Ani- be, « 
ſeeds, a few Sweet-Fennel-ſeeds, and ſome Hyſſop waſh- 


ed; boil all theſe in a Quart of Spring-water till it comes 
to a Pint; train it, and ſweeten very well with White T 
Sugar-candy. Take two or three Spoonfuls of it Morn- mon 
ing and Night, and when you pleaſe. — 
Poc 

For Ulcers in the Breaſt, and elſewhere. toge! 


Take Millepedes, (in Eg by ſome called Wood lice, 
y 


Receipts in Pu vs tren, Ge. Ogg 
by others Sows) and having waſh'd them clean with a little 
Vhite-wine, and dried them with a Linnen Cloth, beat 
them very well in a Glaſs or Marble Mortar, (for they 
ought not to be touch'd with any thing of Metal) and 
give the firſt time as much Juice as you can by ſtrang Ex- 
preſſion obtain from five or fix of them. 'This Juice may 
be given in ſmall Ale or, White-wine, in which the next 
time you may give as much as can be ſqueez d out of eight 
or nine Millepedes ; and ſo you may continue, inereaſing 
the Number that you employ of them by two or three ata 
time, till it amount to twenty-five or thirty ; and if need 
be, to forty or more, for one taking. And note, 'That if 
upon pounding of theſe Inſects, you find the Maſs . 
afford too dry, as it now and then happens, you may 

lute it with a little White - wine or Ale, to be well agitated 
with it, that being penetrated, and ſo ſoſtned with the Li- 
quor, the Maſs may the better part with its Juice.“ 


To take off the Pain and Inflammation of Ulcers in 

the Legs and elſeqohere. STIL VS 
In a Quart of Water boil about fo much white Bread 
as in ordinary Years may be found in a Half-penny Loaf; 
then add to it 2 Ounces of good Sheep-Suet cut very 


| ſmall ; and when that is boiled a little, add to it i Ounce 
of finely powder'd Roſin, and a little well-ſeare'd Brim- 


ſtone : Of theſe make a Cataplaſm, which is to be kept 
conſtantly on the Part affected, and ſhift once or twice a 
Day, as need ſhall require. 53 


For a Cough, efpecially accompanied with tickling Rbeum. 
Take equal Parts of finely powder'd Olibanum and 
Venice 'Treacle, incorporate them exactly, and of this Mafs 
form Pills of what Bigneſs you pleaſe. Of theſe let the 
Patient take about half a Dram at Bed-time ; or, if need 
be, one Scruple for more) twice a day. | 


For a Rupture, eſpecially in a Child or young Perſon. 
Take of that Geranium or Crane's-bilt that 1s com- 
monly eall'd Columbinum, reduce the Root and Leaves to 
kne Powder; and of this let the Patient take about half a 
Spoonful at Night and Morning, for three or four Weeks 
together, waſhing it down each time with ſome Spoopfuls- 

of Red Wine a 2 


7 
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A Lime-water for Obſtructions ond Cankumptions, - | 
Take a Gallon of Lime-water made as above, and in; 
** in it cold — tons Liquorice, and Aniſeeds, of each 


the he dae fo TAI OR 
eq it aluns Q un 
84 chis compound TAY 15 erde hs den 


Ee twice a Da 
An Amulet againſt Agues, eſpecially Tertian. : 
Take a Handful of Groundſel, ** cut it ſmall, 
- put it into a ſquare Paper Bag 1 


ut 4. Inches ey TT 
way, pricking that Side that 5 111 next the Skin apon 
of large Holes; and coyer it with ſome LINE or fine * * 
Linnen, that nothing may fall out. Let the Patient wear 


this upon the Pit of hi is Stomach, renewing it two Hours _ 
before every Fit. quor 
For Women in Labour to bring acbay the Child. 
Take about 1 Dram of choice Myrrh, and having : 
reduced it to fine Powder, let the Patient take it in a 
Draught of Rheniſh Wine or Sack ; or if you would have Ir 
the Liquor leſs active, White- wine, Poſſet- drink, or ſome as in 
other temperate Vehicle. then 
ſmal 
An Amulet againſt the Cramp. of fi 


Take the Root of Mechoacan, and having reduced it ſtone 
to Powder, fill with this Powder a little ſquare Bag er conf 
Sacket of Sarſenet, or ſome ſuch flight Stuff; which Bag Day 
1s to be about three Inches ſquare, and to be hung by a 
String about the Patient's Neck, fo that it may reach to For 


the Pit of the Stomach, and immediately touch the Skin. 1 1 
en 
For a Cough /ettled on the Stomach. forn 


Take half a Pound of Figs, as many Raiſins of the Sun Pati 
fton'd, a Stick of Liquorice ſcrap'd and ſliced, a few Ani- be, 
ſeeds, a few Sweet-Fennel-ſeeds, and ſome Hyſlop waſh- 
ed; boil all theſe in a Quart of Spring- water till it comes 


to a Pint; ſtrain it, and ſweeten very well with White 1 
Sugar-candy. Take two or three Spoonfuls of it Morn- mor 
ing and Night, and when you pleaſe. — 
po 

For Ulcers in the Breaſt, and elſeaubere. toge 


Take Millepedes, (in Eg by ſome called Wood lie 
y 
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by others Sows) and having waſkh'd them clean with a little 
Vhite-wine, and dried them with a Linnen Cloth, beat 
them very well in a Glaſs or Marble Mortar, (for they 
ought not to be touch'd with any thing of Metal) and 
give the fitſt time as much Juice as you can by ſtrang Ex- 
preſſion obtain from five or fix of them. This Juice may 
be given in ſmall Ale or, White-wine, in which the next 
time you may give as much as can be ſqueez'd-out of eight 
or nine Millepedes ; and fo you may continue, inereaſing 
the Number that you employ of them by two or three ata 
time, till it amount to twenty-five or thirty ; and if need 
be, to forty or more, for one taking. And note, That if 


upon pounding of theſe Inſects, you find the Maſs they 
ated 


afford too dry, as it now and then happens, you ma 
lute it with a little White-wine or Ale, to be well agi 
with it, that being penetrated, and ſo ſoſtned with 
quor, the Maſs may the better part with its Juice. 


To take off the Pain and Inflammation of Ulcers in 

the Legs and elſewhere. OP: ies 

In a Quart of Water boil about fo much. white Bread 
as in ordinary Years may be found in a Half-penny Loaf; 
then add to it 2 Ounces of good Sheep-Suet cut very 
ſmall ; and when that is boiled a little, add to it z Ounce 
of finely powder'd Roſin, and a little well-ſeare'd Brim- 
ſtone: Of theſe make a Cataplaſm, which is to be kept 
conſtantly on the Part affected, and ſhift once or twice a 


Li- 


Day, as need ſhall require. 


For a Cough, efpecially accompanied with lber Rheum. 
Take equal Parts of finely powder'd Olibanum and 
Venice 'Treacle, incorporate them exactly, and of this Mafs 
form Pills of what Bigneſs you pleaſe. Of theſe let the 


Patient take about half a Dram at Bed-time ; or, if need 


be, ene Scruple for more) twice a day. 


For a Rupture, efpecialh in a Child or young Perſon. 
Take of that Geranium or Crane's-bilt that is com- 
monly eall'd Columbinum, reduce the Root and Leaves to 
kne Powder; and of this let the Patient take about half a 
Spoonful at Night and Morning, for three or four Weeks 


together, waſhing it down each time with ſome Spoopfuls- 
0 5 £45: 1 4%: & 
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Jo cure an Intermitting Ague and Fever without returning 
Laake Jeſuit's Bark in fine Powder 1 Ounce, Salt of Stec 
and Jamaica Pepper, of each a quarter of an Ounce; 
Treacle, or Meloſſoes 4 Ounces ; mix theſe together, and 
' take the . 23pes/ of a Nutmeg three times a Day when 
the 70 is off, and a Draught of warm Ale or White- wine 


For the Heart- burning, as they call it. 


Take from 15 or 20, to 30 or 40 Grains of Crabs- Eyes, 
(known commonly in the Shops by the Name of Lapide: 
Cancrorum) reduced to very fine Powder, and either take 
it alone, or in any convenient Conſerve or Syrup. *Tis 
for the moſt part beſt to take this Medicine when the Sto. 
mach is empty. | | 


A f ſtrengthening Plaiſter after à Strain, or when there 

. i any Weakneſs in the Foint. 

Melt down together, and incorporate very well, two 
Parts of Diapalma, and one Part of Emplaſtram ad Her. 
niam; ſpread this Mixture (but not very thick) upon Les. 

ther, and lay it to the Joint to be ſtrengthned. 


For Difficulty of Hearing from a cold Cauſe. T 

Out of a Bulbe or Root of Garlick, chuſe a Chive of mad 

a a convenient Bigneſs ; then having paſſed a fine Piece of as . 

Thread or Silk through one End of it, that thereby it may drop 

be pull'd out at pleaſure, crufh it a little with your Fin- cipit 

gers, and having anointed it all over with Oil of Bitter ſoon 

(or, for want of that, Sweet) Almonds, put it into the ſoon 

Cavity. of the Patient's Ear at Bed- time, and draw it out upoi 

the next Morning, ſtopping the Ear afterwards with black Pap 

Wool; but if need require, this Operation is to be reite- will 

rated with freſh Garlick for ſome Days ſucceſſively. 4 

that 

For Ruptures in the Belly, eſpecialiy in Children. to. | 

Having well cleanſed the Roots of Sigillum Salomonis, nen 
ſcrape 1 Ounce of them into a Quart of Broth, and let the 
Patient take a Meſs or a Porringer full of it for his Break- 
fait; or elſe give half a Dram, or 2 Scruples of the Pow- 

der of it at a time, in any convenient Vehicle. k 

4 
To make Charity Oil. ly, 


Take Poplar Buds in the beginning of May 1 Hand 
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and put them into a Pint and half of Oil, and half a Pint 
of Aqua- vitæ, and cover them cloſe, and let them ſtand 
till the following Herbs are in Seaſon; then add to your 
Buds Betony, Charity, Sanicle, the Tops of St. John's- 
wort when blown; Adder's-tongue, Comfry, Self-heal, 
Balm, Southernwood, Penny-royal, Flowers of Red Sage, 
Parſley, Clowns All-heal, Balſam, Knot Graſs, Sweet- 


marjoram, Lavender-Cotton, Red Roſe-buds, Camomile, 


Lavender-tops when blown, of each of theſe Herbs a ſmall 
Handful ; but of Poplar-buds, Red Roſe-buds, and Ad- 
der's-tongue, double the Quantity; gather the Herbs in 
dry Weather, and wipe them clean with a Cloth ; ſhred 
them pretty groſly before you put them in; ſo. let them 
ſteep in a Stone Pot: When all is in, cover it very cloſe; 


then ſet them on the Fire in a Skillet ;: let them fimmer 


with a flow Fire five or ſix Hours, then ſtrain it out. 
This Oil is good for any green Wounds, Bruiſe, Burn, or 
Ach; and for Bruiſes inward, taking a Spoonful in a little 
warm Sack ; and for any outward Swelling, warm it and 
anoint the Part affected. 1 


A Water for Ulcers and Sores. frets 

Take a Solution of Venetian Sublimate, and having 
made, with very good Quick-lime, as ſtrong a Lime-water 
as you can, (ſo that, if it be poſſible, it may bear an Egg) 
drop this upon the diſſolved Sublimate, till it will pre- 
cipitate no more reddiſh Stuff at all; (which will not ſo 
ſoon be done as one that hath not tried will imagine :) as 
ſoon as you perceive that the Liquors act no longer viſibly 
upon one another, pour the Mixture into a Filter of Cap- 
Paper, which, retaining the Orange-coloured Precipitate, 
will tranſmit an indifferently clear Liquor ; which 1s to be 
in a Glaſs Vial kept ſtopt for its proper Uſe ; namely, 
that the Part affected may. be therewith waſh'd from time 
to time, and, if need be, kept cover d with double Lin 
nen-Cloths wetted in the ſame Liquor.' . . _ 5 


A Plaiſter to diſcuſs Tumours, and ripen them it 

| cannot diſcuſs them. | | 

Take of Yellow Wax, Frankincenſe, and Roſin, of each 

4 Ounces, or a ſufficient quantity ; melt them together gent- 
ly, and being ſtrained, make up the Maſs into a Roll fox uſe. 


. 
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A Drink to be frequenth uſed in Fevers, eſpetially 
7 N continual ones. 
© ' Give in half a Pint of ſome (mall convenient Drink, 
-half an Ounce of Hartſhorn, burnt to great Whiteneſs; 
which is to be a little boiled in the Liquor ; and this, 
alter'd, is to be given from time to time. | 


@ -*7 


A choice Medicine for a Sore Throat. | 
Take a Piece of greaſy Linnen Cloth, of ſuch a Bigneſs, 
as that being doubled, may make a Bag in Form of 2 T 
Stay, to reach from one fide of the Throat to the other, ro 

and contain as much Matter as may make it of the Thick. drin 
neſs of an Inch or more. This Bag being filYd with com. | 
mon Salt, is to be heated throughly, and apply to the Part Ta 
affected as warm as the Patient can conveniently endure; Powd 
and within two Hours after, or when it begins to grow Wl two | 
too cold, another like it, and well heated, is to be ſubſtitu- this! 
ted in its room; and whilſt this is cooling, the other may the C 


be heated, and made ready for Uſe : So that the Part af 
fected may be always kept in a conſiderable Degree of q 
Warmth for about 48 Hours, if the Remedy be ſo long 
needed. Be 
ſolve 
To appeaſe the Pain of the Hæmorrhoids, whether drop 


| internal or external. | 

Take two Parts of Flour of Sulphur, and one Part of 
. very finely powder'd ; mix them exactly together, T. 
and make them up with a ſufficient Quantity of Mucilage give 
or Gum Trajacanth, into Lozenges of about a Dram a- Stom 

piece: Of which you may give one at a time, thrice a day; 
or, if need be, four or five times. 4. 


i A powerful Application to prevent and check the Apoplexy. TD 
[| Make an Iflue at the Meeting of the Sutures, and keep Peop 
Ii it open for a good while: But if the Cafe will not admit them 
| 2 Delay, clap on a good Cupping-Glaſs, without Scarih- out t 
cation, or with it, as need fhall require, upon the fame good 
Concourſe of the Sutures. take 


| An approved Medicine for a Cancer not broken. 

Fake dulcify'd Colcothar, and with Cream of Whites 
of Eggs beaten to a Water, bring it to the Conſiſtenee of a 

2 Cataplaſm; 
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Cataplaſm ; which ought. to be made large, and ſpread 
hos the Thickneſs of a Half-crown, and applied warm 
to the Part affected, ſhifting at leaſt once a Day. 5 
e 
Grate to fine Powder the dry'd Pizzle of a Stag, and 
give of it as much as will lie upon a Shilling or there- 
abouts, once or twice a Day in any convenient Vehicle, 


| For Hoarſeneſs upon a Cold. 

Take 3-Ounces of Hy ſſop-water, ſweeten it with Su- 
gar· candy; then beat well into it the Volk of an Egg, and 
drink it at a Draught. 2. | 

A choice Medicine for the Jaundice in Children. 

Take half an Ounce of choice Rhubarb made into 
Powder: Incorporate with it exactly, by long beating, 
two Handfuls of well choſen and cleanſed Currants. Of 
this Electuary let the Patient take every Morning about 
the Quantity of.a Nutmeg, for ſeveral Days together. 


To allay the Heat in the Eyes proceeding from hr n 
Humours. x 
Beat the White of an Egg into a Water, in which diſ- 
ſolve a pretty Quantity of refined Loaf-Sugar, and then 
drop ſome of it into the Patient's Eye. 


For the Falling-Sickneſs in Chi/dren, | 

Take half a Dram of choice Amber finely powder'd, and 
give it for 6 or 7 Weeks together, once a Day, when the 
Stomach is empty, in about 4 Ounces of good White-wine. 


An approved Medicine to drive the Stone, and cure the 
Supprefion of Urine proceeding from it. 

Take the - Roots of Wild Garlick, (by ſome Country 
People called Crow Garlick) wipe them very clean, ſtamp 
them very well in a Mortar of Stone or Glaſs, and ſtrain 
out the Juice; with which make a moderate Draught of 
good White-wine conſiderably ſtrong, and let the Patient 
take it once or twice a Day. 


An eaſy but approved Medicine for the Cholick. 
Take about half a Dram of Maſtick, and mix it with 
the Volk of a new-laid Egg, and give it to the Patient 
once or twice a Day, To 
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To appeal the —_ Fevers by an external Reman. 
to the Soles of the Feet a Mixture or thin Cats. 


Dual . of the Leaves of Tobacco, fit to be cut to fill 
Pipe with, beaten up with as much of the freſheſt Currant 
you can get, as will bring the Tobacco to the Conſiſtence oj 
z Poultice. 
: 4 choice Matlicine for & Whitloe. © 

Take Snail-ſhells, and beat the pulpy Part of them very 
well, with a convenient Quantity of fine chopt Parſley, 
which is to be applied warm to the affected Part, and 
ſhifted two or three times a Day. | 


To make an Iſſue raw, that begins to heal up. 
Take of Lapis Infernalis one Ounce, of Crown Soap an 
Ounce and an half, Chalk finely powdered 6 Drams ; mix 
them all together very carefully, and keep them cloſe 
opt, except when you mean to uſe them. 


Vs Heat about the Orifice of the stomach. 
Make a Syrup with the Juice of Houſe- leek and Sugar, 
and wg about one Spoonful of it from time to time. 


A Stomachical Tinctare. 

| Take Agrimony 2 Drams, ſmall Centaury Tops 1 
Dram, Coriander Seeds bruiſed 1 Scruple, Saſſafraſs Sha- 
vings and Bark i Dram, Gentian Root half a Dram, Ze- 
doary Root 10 Grains; pour upon theſe three Quarters of 
a Pint of boiling Spring-water, cover it, and let it ſteep 12 
Hours; then ſtrain it, and put it in a Bottle; then drop 
a Drop of Oil of Cinnamon upon a Lump of Sugar, and 
put it into the Liquor. The Doſe is three 888 twice 
a Day, an Hour or two before Meals. 


A pocuerful Remedy in ApopleQick Fits. ys 

Take 1 Herb Maſtick, and df by an Alembick ready 

with a Copper Body an eſſential Oil; of which, with fuch a of 

Pipe or Quill, that one End may be open'd and ſtopped at 

Pleaſure, (the other ſtill remaining open) blow up ſome 

Drops, firſt into one of the Patient's Noſtrils, and a white 
after into the other. 


A wery eaſy Medicine for light Scorbutick Aches or Pains. Ta 
| . the pained Part from time to time with x Polling 
PLES 
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pittle; and if you will have the Medicine a little ſtronger, 
e Patient may put Roch-Allum to the Bigneſs of a ſmall 


8 ea into his Mouth, before he employs his Spittle. 
Cat . 
o fill r, Aches and pricking Pains in the Sides, or elſewhere, 
irrant 


With a ſufficient Quantity of clean Sulphur finely pow- 

ered, mix diligently as much Venice Treacle as will bring 
to the Conſiſtence for Pills. Of this Mixture you may 

ive the Quantity of a Piſtol-bullet twice, or at moſt thrice 
Day, drinking any convenient Liquor after it. 


fn excellent Remedy for an Anaſarca, or general Diſeaſe of 
the whole Body. 
Fry freſh-gathered Rue with Oil of Wallnats, till it be- 
ome fit to be 1 hot as a Cataplaſm or Poultice to 
"ap ane Navel; and keep it on that Part ſome Hours, renew- 
- mix ng it once or twice a Day, if need require. 


An external Medicine often ſucceſsfully tried for an Ague. 
Take 5, 7, or 9 of the Roots of Rib-wort, and having 
ade them clean, put them into a little Bag of Sarſenet, 

dr fine Linnen, and let the Patient wear it upon the Nape 

pf his Neck, renewing it within 2, 3, or 4 Days, if need 
equire. | | 
Dy. Burgeſs's Antidote againſt the Plague. 

Take three Pints of Muſcadine, and boil therein 1 


ops 

Sha. landfulof Sage, as much Rue, Angelica Root 1 Ounce, 
\ Ze- edoary Roots 1 Ounce, Virginia Snake Root half an 
ers of Ounce, Saffron 20 Grains. Let all theſe boil till a Pint 
ep 1: Nee conſumed; then ſtrain it and ſet it over the Fire again, 
drop Hand put therein two Pennyworth of Long Pepper, half an 


Ounce of Ginger, as much Nutmegs. Beat all the Spices, 
and let them boil together a little, and put theretoaquarter 
bf an Ounce of Mithridate, and as much Venice Treacle, 
and a quarter of a Pint of the beſt Angelica Water: 'Take 
it warm both Morning and Evening, 2 Spoonfuls if al- 
\1bick ready infected; if not infected, 1 Spoonful is enough fora 
ucha Day: Half a Spoonful in the Morning, and as much at 
ed at Night. This had great Succeſs, under God, in the 
ſome Plague; 'tis good likewiſe againſt the Small Pox, or any 
while other peſtilential Diſeaſe. | | 


An excellent M riſt-Plaiſter for Agues. 
* Take Wax, and ſpread it to about the Thickneſs of a 


Crown-Piece of Silver, and of a convenient Breadth a 
Length to make an entire Wriſt-Plaiſter; upon this ſpre 
and diſplay as well as you can the Leaves of the Tops 
Rue, not yet fully opened by Time, fo that they mayq 
ver the whole Plaiſter as well as you can make them do 
Then apply this Emplaſter, and let it lie on ſeveral Da 


utively. Yea 
Fa: 
A Medicine with wvhich a Quartan «vas cured, that cui 1. If 
| not be cured with Jeſuits Bark. s Pain 
Take 1 Dram of the black Tips of Crabs Claws, ane, Dre 
having reduced them to exceeding fine Powder, let the me of 
tient take it in any convenient Vehicle or Conſerve, tui d freq 
or thrice, as he would take the Cortex, without intermi be ta 
ting any Day. e Feve 
An eaſy Remedy, which long continued does much deft ws " 
Acidities, or Heart-burnings in the Stomach. 11 oht-t 

- Take half a Dram at leaſt of finely powdered red Cori”. 
and give it from time to time in any convenient Vehicſ |? 
till the Patient be relieved. — 
po YioP-1 
An experienced Remedy for Difficulty of Breathing. WM? 
Take of choice Caſtoreum dry'd — 1 be — 1 6 4 
2 or 3, or at moſt 4 Grains; mix this with 10 or i uroat 
rains of Gaſceign's Powder reduced to very fine Powder nf 
mix up theſe with ſome little Syrup or Conſerve, and he; tb 
the Patient has taken it, let him waſh it down with tif If & 
Mixture, conſiſting of 5 Drams of Penny-royal-wataW:_ . tl 
and half a Dram, or at moſt 2 Drams, of Briony-watt 4055 
compound. | Iſo abe 
As approved Medicine for inveterate Scorbutick Cholich r litt 
11 and Pains of the Bowels. oF” ater, 
Take Egli Barley, and having well waſhed it, boil Wake t 
in a ſufficient Quantity of freſh Spring- till it be julW&-bald's 
ready to burſt : Then pour off the Clear upon the yell Emu 
Part of the Rinds of Lemons, freſhly cut off from u the 
white Part, and put them into a Bottle, which being can ¶oſen 
fully ſtopped, the Liquor is to be kept ſo for Uſe, whuaop it 
is, that the Patient make ithis conſtant Drink. 2 
To reduce fla Breaſts to a Shape and Con ſiſtenct. lorny 
— — on lilk a 


Take green 


— — 
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{th a Cataplaſm or Poultice, which ĩs to be applied (the Cold 
s ſpre ing firit taken off) to the Parts 'tis to work upon, and to 

kept on till it hath performed hat was intended, ſhiſt 
it once a Day. my | | 


al D 7he Method of curing the Small Pox, firſt written in the 
Year 1704, for the Uſe of the Noble and Honourable 
Family of MaR MU. By Dr. Arch. Pitcairn. 
1. If a Child, or any Perſon grow fick, feveriſh, ar 
s Pain in the Back, or Slot of the Breaſt, Loſs of Appe- 
nc, Drouſineſs, ſhort Cough, Sneezing, watry Eyes, or 
the me of theſe ; but always accompanied with ſome Heat, 
e, twidh&d frequent Pulſe, or Drought : In this Caſe Blood is 
termi be taken at the Arm, or with Loch-Leeches ; and if 
e Fever ceaſes not, tho' the Pox appear, let Blood a ſe- 
ond or third time. Mean time, give the Child a 8 
| of Syrup of white Poppies at Night, and in the 
light-time, ay till Sleep or Eaſe comes. 2. After the 
ox appears, and Fever is gone, then ſteep a Handful of 
heep's Purles in a large Mutchkin of Carduus Water, or 
Iyſop-water, or Fountain-water, five or fix Hours; then 
dur it off without ſtraining, and ſweeten it with Syrup of 
xd Poppies. Give of this a Spoonful or two, every fourth 
= fifth Hour, to make the Pox fill, and preſerve the 
hroat. Always at Night-time and in the Night, give a 
14 whe Vonful or two of the Syrup of White Poppies for a Cor- 
vich del, that keeps down the Fever, and keeps up the Pox. 
If the Pox run together in the Face (which is the only 
ng that brings Hazard) uſe the Infuſion of the Purles, 
d the Syrup of white Poppies oftner than in other Caſes ; 
Ho about the eighth Day from the appearing: of the Pox, 
ga little before that, give the Child to drink of Bar 
Pater, ſweetened with Syrup of white Poppies ; this wi 
ake the Child ſpit, which faves the Child. 4. The 
uld's Drink may be Milk and Water at other Times, 
r Emulſion, but uſe the firſt rather. 5. Apply nothing 
d the Face. Uſe no Wine, or winiſh Poſſets. 6. If any 
oſeneſs comes before the fourth Day of the Eruption, 
whichſop it with Syrup of Poppies, and five or ſeven Drops of 
iquid Laudanum given now and then till it be ſtopt. Let 
ie Child's Diet be all along a thin Bread-berry in the 
tence. orning, a weak Broth and foft Bread for Dinner, and 
{ilk and Bread at Night, or Sugar-bisket and Milk; --_ 
a 
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about the fifth Day from the Eruption, give the Ch 
Groat-broth ſometimes. Nota, If at any time 
Small Pox diſappear with a Raving before the ff 
fixth, or eigth Day from the Eruption, then let Bl 
again, and apply a large Bliſtering Plaiſter between 
Shoulders, and give an Emulfion. 2. If the Small 
fall down without Raving, then apply a Bliſtering Þ 


ſter large between the Shoulders, and give an Emulſed Par 
and boil in a Gill of Water, and as much white or ten ar 
Wine, half a Dram or a Dram of -Zedoaty Root ſlice | 
two Figs, and two Scruples of Theriac or Diaſcordiu 7o ſta 
ſweeten it with Syrup of Kermes and white Poppies, of ea 
half an Ounce. 3. In the End of the Diſeaſe, that i ¶ Let th 
about the tenth, eleventh, fourteenth, c. Day, after i Hand til 
Eruption, if the Child's Defluxion is groſs, either apy 
a new Veſicatory, or give often the Spirit of Hartſho 
in Syrup of Violets, or a Vomitor. Laſtly, when the f. 
is blackened ſufficiently, or about the fourteenth Day fr Take 
the Eruption, let the Child drink Whey, eat Pottage, r 6 D. 
Broth with Prunes, unleſs the Child's Belly be open enoulf a L 
of itſelf. But if the Child is ſo young and unlucky 'as H Julep 
to cough heartily, and force up the Defluxions ; or if ery H 
Froſt thickens it, apply to the Slot of his Breaſt a Pal 
of Theriac, Diaſcordum; Alkermes, Oil of Roſema Tak: 
and Cinnamon with warm Claret, in a double Lina llum, 
Cloth often. 2. And to the Throat apply, in a dou rams, 
Linen Cloth, a Pultis of Cow's Dung boiled with Milk : to A 
ſoft white Bread: Put a little Brandy to as much as ut to 
apply at a Time. 3. For the Defluxien alſo give Pater, 
wardly ſome of this, which has a Dram of Sperma Cevell tc 
well mixt in a Glaſs-mortar (not a Braſs one) with hake 
Sugar ; to which add at Leiſure Syrup of Violets, or Bou g. 
ſamick, or Poppy Syrup, with ſome Spirit of Hartſhon face; 
If the Pox was confluent or run together on the Face, thay Rx 
after the Perſon is recovered, give a Purgative to brit 74 
away the Remainder of the Pox within the Guts. hy 
* | p | | a | A 
fn eaſy, but uſeful Remedy for a freſh Bruiſe or Contuſu in clea 
Take freſh Butter and Parſley, of each a ſufhciain-w 
Quantity, and having chopt the Herb, mix it very bout 
with the Butter to the Conſiſtence of a Cataplaſm, wiv Stic 
our 


is to be apply d warm to the newly bruiſed Part. 
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the Ch 


time For coagulated Blood, or à Bruiſe. 


he fi ake black ſoft Soap, and with a ſufficient Quantity of 
let Bl Crumbs of white Bread very well mixt with it, make a 
ween Wie, which is to be laid on the Part with a Linnen Rag, 
mall p. kept bound upon it for ſome Hours, that it may have 
ing Pie to diſſolve the congealed Blood, and bring the con- 
Z mulſiſ ed Part from a livid to a red Colour, which will much 
te or lien and facilitate the reſtoring it to its former State. 
ot lic | 


:ordiun 


7s danch Blood falling from the Noſe, by a Si 


s, of eat held in one's Hand. 

, that Let the Patient hold Knot-graſs and Solomon's Seal in his 
after Wand till it grow warm there, or longer, if need be. 

cr app 

artſho An excellent Remedy to ſtanch Blood ir any Part 2 

1 the g . the. Boay. 

Day f Take eee 2 Ounces, 1 
ge, 6 Drams, Spirit of Vinegar 1 Ounce, Dragon's Blood 


1 ENOUg 
TY asf 
Dr if ti 


alf a Dram, Syrup of Myrtles 5 Drams ; mix and make 
Julep; of which = the. Patient take three N 
ery Hour. 


a Pult To. cure @ pimpled Face. 

ſeman} Take an Ounce of Live Brimſtone, as much Roch- 
Lina lum, as much common Salt, white Sugar-candy two 
| doulWrams,: Sperma-Ceti 2 Drams 3 pound and ſiſt all theſe 


filk to a fine Powder, and put it in a Quart Bottle; then 


as hut to it half a Pint of Brandy, 3 Ounces of White-Lilly- 
zive ater, and 3, Ounces of Spring- water; ſhake. all theſe 
na Ceiell together, and keep it for Uſe. When you uſe it 


th fake the Bottle, and bathe the Face well; and when 
or þ ou go to Bed, ht wg ty ens + cy pe 
refhonſ Vece; in 10 or 12 Days it will be perfectly cured. | 
ce, t 3 


Ne Styptick Water for fopping of Blood in any Part 
of the Body. 

Taxe : Pound of excellent Quick-linie, aid put it into 
ontuſii n clear earthen Pot; pour upon it 5 or 6 Pounds of Foun- 
ifficiegtain-water, cover the Pot cloſe, and let it lie to infuſe 
ry ve bout an Hour without touching it ; then after ſtir it with 
Wu Stick for a little time; then let. it lie as before for 24 
ours, ſometimes ſtirring it; in the End you muſt let it 


20 to a Sediment... The Mauer being very ha 


to bru 
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= it off by Inclination without ſtirring. Take of th 
ater 1 Pound, whict being put into a Vial, you mu 
add to it a Dram and a half of Sublimate finely — 
then fliake very well all together, ſo that the Powder m 
diſſolve, and be of an Orange: colour, as being more re 
diſh than yellow, and in the End clear and limpid, Yecat 
the red Powder will precipitate to the Bottom. Ye 
Water being clarified, you muſt ſeparate the Water fr 
the Grounds into another Veſſel, without troubling 
Sediments; and to the Water you muſt add 1 Dram 
Oil'of Vittiol, and an Ourice of duecarum Saturhi. Shak 
all all together, , that they may mix the better; afterwards le 
aud pour off the clear Water, and keep it for 

— 188. | 


To take out the 8 pots of the Small-Pox. 

Take half an Ounce of Oil of Tartar, and as mud 
Oil of Bitter Almonds ; mix it together, and with a fin 
Rag daub-it often on the Face and Hands, before the Ar 
e eee = 


A choice Medicine to reſoloue lehne Blood. 
2 or raſp the Root of Burdock, and ſpreading tht 
Powder upon a Linnen Cloth, bind it quite round the Par 
affected, renewing! it twice a Day. 


To make an bh chiMtite 8 ick ſtopping Blood. 

Take Hu garian sg. —— of each 7 a Pound, 
Pblegm of V. ;ot-16 Pounds © Beil to a Difſdiution of the 
Vitriol and Allum; being cold, filter it through brown P: 
per; and if any Cryſtals ſhoo?, ſeparate the Liquor from 
them, adding to each Pound 1 Ounee of Oil of Vitril 
wy > Cloths in into this Liquor, and apply! them to the Part at 


Au ea/y and approved Remedy for Burns, eſpecialh for 
recent ones, 

Take a ſufficient Quantity of Adders-tongue, and del 

it ſoftly in Linſeed-Oil till the Liquor be ſtrongly impreg 

'- the Herb, then un . it ſtopt for 


lee bat innocent ut Way f math Bliters qvithou 


tharides, 
8 Take cel aud putting to a Handful oft = 


If a Sp 


ler into 
lorning 
Pint o 
aken, 
dpring o 
uſt be 


Spirit n 
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If a Spoonful of Muſtard, beat them very well 
» the Conſiſtence of a Poultice ; put this to the Thickneſs 


* one's little Finger into a Cover of a Box cut ſnhallow, 
er nnd of about the Breadth of the Palm of one's Hand, (cho 


tis Cover be leſs neceſſary than convenient) and cutting a 
ole of the Wideneſs of the Box in a Plaiſter of Diapal+ 
a, or the like, to make it ftick, you muſt apply it to 
he Part, and let it lie on 12 or 14 Hours, becauſe it works 
well more ſlowly than Cantharides, as more ſafely and 


ram moet 7. 
ard; :. Mead's Powder and Method, auhich it a certain Remedy 
> it fi for the Cure of the Bite of a Mad Dog. ( 


Let the Patient be blooded at the Arm 9 or 10 Ounces. 
Take of the Herb called in Latin Lichen cinereus Terreſtris, 
Engliſh, A- colour d Ground Liverwort, clean'd, dry'd, 
\ 2 fro ad powder'd, half an Ounce ; of black Pepper powder'd 
the Au Drams. Mix theſe well together, and divide the Pow- 
ler into four Doſes, one of which muſt be taken 
lorning faſting, for four Mornings ſucceſſively, in half 
| Pint of C ow's Milk warm: After theſe four Doſes are 


* 4 ken, the Patient muſt go into the Cold Bath, or a cold 
be bu bring or River, every Morning faſting, fora Month; he 
uſt be dipt all over, but not. ſtay in (with his Head above 
ater) longer than half a Minute, if the Water be very 
ood, ad: After this he muſt go in three times a Week for a 
Poon! ortnight longer. * | | 9 7 


The Lichen is à very common Herb, and grows. gene- 
wn Pz ally in ſandy and barren Soils all over gland. Theright 
r fran! ime to gather it is in the Months of October or November. 
Vitriol. | ' L | 


A good Medicine to rai/e Bliſters. 

Take Cantharides reduced into Powder, and upon half 
an Ounce of this put 2 or 3 Ounces of Spirit of 
Wine; let them lie together four or five Days, that the 
Spirit may acquire a good Tincture; then filter it, and 
Up it in a piece of Linen Cloth, fix, ſeven, or eight times 
ouble, and of the Figure and Largeneſs that you deſire. 
This Cloth being thoroughly wetted and covered with a 
Melilot Plaiſter, or one of Diachylon, or. ſome other 
that will ſtick, to keep it on, mutt be applied to the Part. 
At the End of five or fix Hours you may take off your Plai- 
ler, and the Linen Cloth, and find your Work done. 1 b 

| | wn 
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| it be wel 
For à Cancer in the Breaſt. der. C 
Take of the Warts that grow on the hinder Legs of Quanta 
(Stone) Horſe, dry them gently till you can reduce the 
to a Powder, of which you may give half a Dram for 
Doſe, in any convenient Vehicle. Take 
dry'd a 
A potent Medicine for Contuſions, and divers other / phur ve! 
ections. to fine 
Take Alcohole of Wine, and diſſolve in it as much pu well 2 
Camphire as you eaſily can, and keep it very cloſe ſtop * 
till you have Occaſion to uſe it. Then moiſten 1 
ly with it ſome thin Pieces of Linnen or Flannel, : 4 ex 
apply them lukewarm ; and likewiſe you may, wit 
a Rag dipt in it, apply it to the Eye-lids, having a ca Take 
that none of it get into the Eye itſelf, ſince it would caui and put 
great Smart. It may alſo be very uſefully Ow Bum de; gef 
and yet more to Contuſions. whutiſh 
Or elſe 1 
©" make a ven y nouriſhing Aliment, that hath recovered 1 _ 
divert in Conſumptions. þ he fe 
' Take 8 or 10 Craw-fiſhes, (or, if they be not of thelwlſ we Me 
geſt Size, a Dozen) boil them (after the blackeſt Gut or String give oft 
is taken out) in Barley - water, till they become very ret 
then take them out, and beat them long, Shells and all, i An ex 
a Marble or Glaſs Mortar, to a ſoft Maſh, and in a Pre Gi 
ſtrongly ſqueeze out the Juice; which may be given eithan N 
alone or mixt with about an equal Part of Chicken * N 
or ſome ſuch convenient alimental Liquor. 1 e 
4 good Aa 1 Afthmatick Coughs. T ih 
Take 2 Ounces of Oil of Sweet Almonds freſh drawn . 4 
and put them upon 1 Dram of Flour of Brimſtone ; ke . Quart 
them for a Fortnight in Digeſtion in a moderate Heat, and 1 in 
then decant off the Oil, or paſs it thro' a clean Linen Rag * 
to keep back the Brimſtone: Of this NG give a Spi , 
ful or twp at a time. n expe 
Give; 
4 potent Medicine ¶ for thoſe that can bear it ) to ri * 20 
| Coughs, and haſten the Eapectoration of Phlegm. & 4s 


Tak Onions,; cut them into Slices, and fry them wi 


freſh Butter, as if you were to eat them; then take den Cut of 
out tof the Frying-pan, and boil them. With new Milk, ul | 


it 
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it be well imp ted with them, and they be made ten- 
der. Of this Mixture let the Patient take a moderate 
Quantity from time to time. 


An excellent Remedy for a Cough. 

Take of Virgin-Honey 2 Ounces, of Red Roſe warily 
dry'd and finely powder'd half an Ounce, of choice Sul- 
phur very well fifted 2 Drams, of good Benjamin reduc'd 
to fine Powder 1 Dram; beat and mix all theſe very 
well; and of this let the Patient take the Mixture fro 
time to time. | 


An excellent Remedy, that has cured many Children of 
Convulſive Fits. | 

Take 2 or 3 Drops of (Chymical) Oil of Roſemary, 
and put it into half an Ounce of Sack in an Ounce Bot- 
tle; ſtop the Vial, and let it be well ſhak'd, to make a 
whitiſh Mixture of the Liquors juſt before you give it: 
Or elſe in a half-Pint Bottle or Vial, put 4 Ounces of Sack, 
or ſome appropriated Liquor, and drop into it 40 Drops 
of the forementioned Oil; and whenever you are to give 
teln e Medicine, ſhake the Vial well ſtopt, and preſently 
Live of the whitiſh Mixture a Child's little Spoonful. 


An excellent Medicine for dry or conuuſſive Aſthma's, 
and alſo for Coſtiveneſs. 
Give at Bed-time 8 or 10 Grains of choice Saffron 
pulyeriz d groſsly in a little Syrup or Conſerve, as of Vio- 
lets, c. to embody it with. | 


To make very good Purging Drink for the Cholick. 
Take 2 Ounces of Rhubarb, 4 Ounces of Gentian, and 
a Quart of good Aniſeed-water; let the Roots infuſe 
along in it, and give the Patient about 2 Spoonfuls at a 
ume, as often as need requires. yi f K. 


An experienc'd Medicine for a Dyſentery, or Bloody- Flux. 
Give about 3 Ounces of the Juice of Ground- Ivy, mixt 
wh an Ounce of the Juice of Plantane, once or twice a 
ay. | 
A good Medicine for Incontinency of Urine, and 
the beginning of a Diabetes. : 
Cut off the Necks of well-blown Sheeps-bladders, of the 
D remaining 
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remaining Membranes put up pretty ſtore one over are 
ther into a cover'd Pot, where being dry'd gently, and 
yet ſufficiently, in a Baker's Oven, take them out, and 
pulverize them well. The Doſe is as much as will lie on 


a large Groat, or mall Six-pence. 


dy cue Corns on the Feet. | 

Take the Yeaſt of Beer (not of Ale) and fpread it on: 
Tinnen Rag, and apply it to the Part affected; renew it 
= a Day for three Weeks or a Month, and it will cure 

em. (0-73 
For a Diarrhea, Looſeneſs, or Flux of the Belly. 

Mir up 15 Grains, or if the Diſtemper be but flight, 
10 Grains of powder'd Rhubarb, with half a Dram of 
Diaſcordium, and let the Patient take it either going to 
Bed, or early in the Morning after his firlt Sleep. 

PP., a Contufion i» the Eye. 
Take the Crumb of white Bread, and diligently incor- 
porute with black foft Soap as much as will make a ſome. 
what foft Paſte : and then with your Thumbs make a little 
Cake-(as it were) of it, and apply to the bruiſed Part, the 
Eye being firſt ſhut ; and bind it fo that it may he on for 
ſome Hours, or a Day, if need be. But this ought to be 
uſed with Caution. | 


© An exeellont Medicine for clammy Humours in the Eye. 
Take new Milk, and let it ſtand till it hath got a little 
Cream upon it; then let the Patient, When he is in Bed, 
take up with his Finger a little of the Cream, (and not o 
Milk) and ſhutting his Eye-lids, beſmear his Eyes with it, 
Having a Care that very little or none get into his Eyes, 
becauſe it would make them fmart ; let the Cream lie on 
till next Morning; and in caſe the Patient chance to wak 
in the Night, he may, if he finds Cauſe, lay on a littl 
more, and waſh all off in the Morning. 


An enß Remedy br à recently bhod ſoot Eye. 
Take a rotten Apple, and as many Tops of Worn: 
wood, as being well beaten together with it, will make! 
Maſs of the Confiſtence of a Cataplaſm; warm this a lit 
tle, and put a ſuffieient Quantity of it into a thin and 
clean Linnen Rag, and ey” rhe Patient keep it _ 
en ar 
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* Part affected all Night ; the next Morning waſh it off with 
and ſome Red Roſe-water, or the like Liquor. 

on 


An experienc d Eye-water for an Inflammation and 
Tumour of the Eye. 

Take of prepar'd Tutty half an Ounce, the Water of 
on: White Roſes and of Frogs Spawn, and alſo of the beſt 
wit Canary Wine, (not diſtill'd) of each 2 Ounces, of Agua Mi. 
cue abi half an Ounce: Mix theſe well, and drop a very 

little at a time into the Patient's Eyes. 


ight An experient'd Water for arp and flimy Humours in 
＋ the Eyes and Eye: lids. | 
oth Take of prepar'd Tutty half an Ounce, prepar'd Coral 
5 and Pearl, of each half a Scruple, Trochi/ci Albi Raſ. 5 or 
6 Grains, Red Roſe- water and Succory- water, of each an 
Ounce and half; mix them well; and if you will have 


cot. the Medicine ſtronger, you may put 3 or 4 Grains of 
Aloes into it. | 
The Green Ointment. 

Take Rue, Camomile, Hy ſſop, Hogs-Fennel, Red 
Fennel, Roſemary, Bays, Ladies Mantle, Paul's Betony, 
Water Betony, Balm, Nep, Valerian, Mallows, Night- 
ſhade, Plantane, Comfry, Adders Tongue, Roman Worm- 
wood, common Wormwood, Vervain, Clary, Agrimony, 
Red Sage,. Ground-Ivy, Featherfew, Self-heal, Melilot, 
Bramble Tops, Marſhmallows, Sanicle, Ribwort, May- 
weed, of each of theſe two large Handfuls ; pick and chop 
them ; then take 4 Pounds of Butter unwaſhed, and 3 
Pounds of Boar's-Greaſe; melt them together, and put in 
the Herbs, and let it boil 2 Hours; then ſtrain it out; 
let it ſtand a little, and put it in Pots for Uſe. 


For a light Stroke or Contuſion of the Eye. 
| Take 2 Ounces of Betony-water, and 3 Drops of cla- 
red Honey; mix them well together, and drop them 
| into the Eye three or four times a Day. The Compo- 
Worm tion muſt be made freſh every ſecond or third Day. 


nis a lit Ar excellent and very aften try'd Eye-water, eſpecially 


thin an for outward Aections of the Eye. 
pon tht | Take of Plantane Leaves 4 Ounces, and of Strawberry 
Patt 


eaves as much; digeſt theſe for 24 Hours in a Pound of 
2 good 
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good White- wine: Then diſtil them to Dryneſs in a Glas 
Head and Body in a Balueo Mariæ. The Liquor that is 
thus obtain'd, put into a very clean Braſs (not Copper 
Veſſel, and let it ſtand there ſome Hours, till it hath ac. 
uired a manifeſt, but not a very deep blue Tin&ure, and 
put to it (when pour'd on) an equal Weight of white 
Roſe-water diſtilled after the common way. Shake theſe 
together, and let fall one Drop into the internal Corner of 
the Eye, the Patient ſtooping backward, and ſhutting his 
Eye-lids for a Minute or two, that the Water may diſperſe 
on the Eye, and that the Quickneſs of the Liquor, which 
may make him weep, may the leſs prejudice him. 


To make an excellent Eye-water for Redneſi and hight 
Films, &c. in the Eye. ; 

Make ſome Lime-water, by pouring a Gallon of hot 
ſcalding Water upon a . ſomewhat more of 
Quick-lime ; ſtir them together, and after ſome Hour, 
decant warily that which is clear. And to a Pound of 
this Water, put half an Ounce (and no more) of choice 
Verdigreaſe pulverized ; and in a very moderate Heat 
extract a Tincture of a fine, but ſomewhat dilute, fapphi- 
tine Colour, (but it ought not to be too deep.) Decant this 
very warily, and let a Drop or two of it at a time fall into 
the Eye, as often as need requires. 

An excellent Remedy to ſtop a violent Defluxion 
on the Eye. 

Take Red Sage and Rue, of each 1 handful, a Spoontul 
of fine Wheat-flour, and the White of a new-laid Egy 
beaten to Water; mix theſe very well, and ſpread them 
upon very thin Leather or black Silk, and apply it to be 
Temples. It is to be about the Bigneſs of a Silver Crovn 
at leaſt, | 


The Lady Fitz-Harding's Eye-water, which lately cur 4 
an almoſt blind Perſon, whoſe Eyes leo d like Glaſs. 
Take 3 Spoonfuls of white Roſe-water, as much Eye. 
bright, and as much ſifted white Sugar-candy as will lie 
on a Three-pence, and the ſame Quantity of fine Aloes 
ſifted and put to the Water, and ſhak'd together, and drop 
few Drops every Night going to Bed. 4 
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An eaſy but uſeful Eye-water, to keep the Eye cool, 
| and moderately dry. 

Take 2 Ounces of Succory-water, half a Dram of pre- 
pai'd Tatty ; ſhake them well, and keep them together 
tor Ule. 
A good Electuary to ſtrengthen the Sight. 

Take Conſerve of Borage and Retony, of each an Ounce 
ard an half, Venice Treacle 2 Drams, Species Dionyſi, 


Diarrhodon abbatis, Diatrion Santalon, of each half a 


Dram, Tartar Vitriolate a Scruple, Diacorallion a Dram 
and a half, Oil of Fennel 7 Drops, Syrup of Violets and 
Coral, of each a ſufficient Quantity; mix and make an 
Electuary. 


For a Film, or other ſuch Thing growing in the Eye. 

Take of crude Roch-Allum two Parts, Turmerick one 
Part, and refined Sugar three Parts. Pulverize each of 
theſe ſeparately, then mix them exactly, and warily blow 
it into the Patient's Eye from time to time, as nced ſhall 


require. 


To make an excellent as well as famous Eye- Water. 

Fake Celandine, {the whole Plant except the Root) and 
having ſhred it, or chopt it a little, put it into a Retort, 
and diſtil it in Balneo. When all the Liquor is come over, 
empty the Veſſel, and put in it as much of the freſh Plant, 
and diſtil the Liquor from it to make it more ſtrong of the 
Plant. Put this Liquor once more upon new or freſh 
Celandine, and diftil in Balnes as before; and keep this 
well impregnated Water cloſe ſtopt. Tis to be outwardly 
uſed in the Doſe of two, or three, or four Drops at a time. 


Elixir Salutis. 

Fake of the Seeds of Anniſe, ſweet Fennel, Coriander 
and Parſley, of each 2 Ounces; of Liquorice ſcrap'd, 
waſh'd and bruis'd, and choice Leaves of Senna, of each 
likewiſe 2 Ounces ; of Raiſins of the Sun, rubb'd clean 
and bruis'd, 1 Pound ; of Elecampane-Roots and Guaia- 
cum Wood, of each 1 Ounce. Mix theſe: Ingredients, 
and Pour on them 2 Quarts of Aqua Vitz, or Engliſb 
Spirits (for Brandy is too hot a Liquor.) Let theſe infuſe 
together 48 Hours. 'I'hen put them all in a Hair Bag, 

| = - and 


54 The Complete Family-Piece. 
and preſs them ſtrongly in an Apothecary's Preſs, and if 
there be Need, paſs what is ſtrained thro' an Hippocras 
Bag, after the Liquor is ſettled. Keep this. in Bottles well 
flopt in a cool Place, and give of it two or three Spoonfuls 


at a time, in the Morning faſting, and if need require, at 
Bed- time. 


An experienc'd Remedy for Convulſions and Epilepſies 
in Children. 

Take about half a Dram, or from 1 Scruple or 2, or 
ſomewhat more, of well-choſen and very finely powder'd 
Amber, native Cinnabar 10 Grains; mix them, and of 
this, ſweetned with ſome powder'd Sugar, or other fit 
"Thing that may give it a Reliſh, let the Patient take 
twice a Day (at leaſt for moſt Days) during fix Weeks, 
unleſs he fully recovers before that Lime. And however, 
he is to take it for two or three Days before each New 
and Full Moon, for ſome Months ſucceſſively. 


An excellent Drink in Fevers, even malignant. 

Take a Quart of Spring-water, and having given it a 
Walm or two, put to it 1 Ounce at leaſt of Hart's-horn 
calcin'd to perfect Whiteneſs ; and when. the Mixture is 
cold, put to it 3 Ounces of Syrup made of the. Juice of 
Lemons ; ſhake this Mixture; when you will uſe it, ſhake 
it well, and let the Patient take of it a moderate Draught 
{ſeveral times in the Day and Night, | 


In often try d Medicine for Fluxes of the Belly, though 
bloody ones. 1 
Give for a Doſe, in any convenient Vehicle, as much 
pow der'd or grated Pizzle of a Hart or Deer, as wall lie 
upon an ordinary Half-Crown Piece. 


An effeftual Medicine for Dyſenterical and other Fluxes. 
Take of a Hare the Skin, Liver, Gall, and all the 
Parts, except the Muſcles ; and having dry'd them ſo far, 
(and no further) as that they may be.conveniently reduced 
to Powder, give of this Powder, from about two Seru- 
ples to one Dram, in any convenient Vehicle. 


A try'd Medicine for the falling down of the Fundament. 
Take ſome Ginger, and having careleſly ſliced it, put it 
il 
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in 2 little Pan, heat it by clear and well-kindled Coals, 
and let the Patient receive the Fume of it, caft on by little 
in a kind of Cloſe-ſtool, or ſome equivalent Seat, where 
the lower Part of the Body may be well cover'd for about 
half a Quarter of an Hour at a time. | 4/4 


A fight but eſten try Medicine for | the Griping of 
tm be Guts. 6 | 

Take about a Quarter of a Pint of Brandy, and having 
made a Toaſt of Bread, (not too fine and white) throw it 
very hot into the Liquor, and as ſoon as it is thoroughly 
drenched, let the Patient take it out, and eat it hot; and 
this may be repeated, if there be need, two or three times 
2 Day. & BEIT | 


An often try'd Remedy for the Gripes in little Chiluren. 
Take of Oil of Nutmegs and of Wormwood, of each a 
little Quantity; mingle them well, and with the Rfix- 


ture a little warm'd, anoint the Patient's Navel, and the 
Pit of the Stomach. | 


A choice Gargle for a ſore 'Throat. 

To 4 Ounces of Plantane- water add 3 or 4 Spoonfuls of 
red Roſe Water, and mix very well with theſe the White 
of an Egg beaten to a Glair or Water; {weeten this Mix- 
ture with a ſmall Spoonful of white Sugar-candy ; or in 
want of that, as much very fine Loat-Sugar. Let the Pa- 
tient gargle this as often as need requires. 


| - Fer a Gonorrhæa. 

Take choice Maſtick a ſufficient-Quantity, and having 
very finely beaten and ſearc'd it, take about half an Ounce 
of it at a time, in the Yolk of a new-laid Egg, waſhing 
it down, if it be thought needful, in any convenient Li- 
quor. 

An excellent Remedy for @ Gonorrhæa. 

Take of choice Amber and of Maſtick, both reduced to 
very fine Powder, and very well mixt, equal Parts, and of 
this Mixture give half a Dram at a time in a proper Vehi- 
cle, or in a Draught of Chocolate. Continue this for three 
Weeks or a Month, if need require, ing the Day be- 
fore you begin to take it, and once every Week afterwards; 
eſpecially when you eve tie Uſe of the Powder. 7 
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To make an excellent Cephalick, or Head-Powder, 
good alſo for the Eyes. 

Take the Leaves of Flowers of Betony, Marjoram, 
and Damaſk Roſes ; alſo the Flowers of Sage and Roſe. 
mary, all at Diſcretion. To theſe add the Powder of Lig- 
num Aloes, and ſome Seeds of Nigella Romana. Reduce 
all theſe to Powder, to be uſed as a Hair Powder when 
the Patient goes to Bed. 


An uſeful Drink to be frequently empley'd to cor- 
red ſharp Humours. 

Take 2 Ounces of choice Barley (Eaglis or French) 
well waſhed from its Duſt and Sorders, Boil this in a 
Quart or more of Spring-water till the Grains begin to 
burſt ; then ſtrain the Decoction through a clean Cloth, 
and let the Patient uſe it at Meals, and other times, for 
his ordinary Drink. 


An experienced Medicine for Dullneſs of Hearing, and 
Hyſterical Afe&#ions. 

The juice of red Onions is excellent for Diſeaſes of the 
Ears, and for Deafneſs in its Beginning. V. B. Betony 
Roots alſo wonderfully prevail againſt all Affections of the 
Womb. 


Ar experienc d Medicine for the Pains of the Hzmorrhoids. 

Take the Sole of an old Shoe, worn by ſome Man that 
walks much ; cut it in Pieces, and burn it, not to white 
or grey Aſhes, but to a friable and tender Coal ; reduce 
this to impalpable Powder, and then with a ſufficient quan- 
tity of unſalted Lard, make it into an Unguent, wherewith 
the Part affected is to be anointed from time to time. 


A choice internal Remedy for painful Hzmorrhoids. 
Take about 2 Scruples of choice Sulphur vive, and 
mix it with a little Sugar to make it reliſh, and give that 
Doſe once, or at moſt twice a Day. 


Auen ucceſeful try'd Medicine for the Hæmorrhoids. 
"Cake (ras carpet (as ſome call thoſe that grow 
without having been tranſplanted) and caſting away the 
green Part, make of the ulbous Part, and a fufficient 
k > - l 5 Quantity 
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Quantity of whole Oatmeal, a Caudle, whereof let the 
Patient eat plentifully. 


An experienc'd Liquor to cure the Itch in the Hands 
or Face, without Mercury or Sulphur. 

Take a Handful of the Roots of Elecampane, and as 
much of ſharp-pointed Dock; ſhred them ſmall, and bon 
them in 2 Quarts of Spring-water till the Conſumption of 
a Pint. 'Then ſtrain the Liquor, and with it let the Pa- 
tient waſh his Hands, or other Parts affected, once or (at 
moſt) twice a Day. 


A fpreifick Remedy for the Yellow Jaundice. : 
Take 1 Part of good Saffron,.dry'd enough to be rubb'd 
in a Glaſs Mortar into Powder, and incorporate it well 
with 4 Parts of choice Turmerick. In the mean time 
take a Handful of freſh Sheeps-dung, and let it ſteep in 
about a Quart of ſtrong Ale in a moderate Heat, till the 
Liquor be fully impregnated with the Virtue of the Dung. 


Then ſtrain it lightly through a Linen Cloth: into a Pint 

| of it, or as large a Draught within the Limit as the Pa- 

tient can well take, give about half a Dram of the fore- 

mentioned mix'd Powder. This do in the Morning faſt- 

| ing, and in the Evening about Bed-time, giving alſo ano- 
ther Doſe the Morning after the firſt. 


The great Medicine of a famous Empirick for the 
King's Evil. 
Give for a good while together a pretty ſtrong Deco- 


| Cion of Devil's-Bit: 


To mitigate Pains in the Kidnies. 
Take Oil of Scorpions, and Oil of Bees-wax, of each 


. like Quantity; mix them well, and with this Mixture, 
moderately warm, anoint tlie pained Kidney. 


An effeFual Remedy for Stoppage in the Kidnies. 


Give in any convenient Liquor about a Dozen Grains 
ef Salt of Amber for a Dole. | 


A pleaſant Medicine to appeaſe Scorbutick Pains 
1 in the Limbs. 
Take liquid Styrax, 5 it thin upon Sclink, . cp 
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ſome very fine Kid's Leather; and keep it upon the Part 
affected till it dry up of itſelf, or till the Patient has no 
more need of it. | 


A Medicine for the Pain and Tumour of the Piles." 
Take the Patient's own Urine moderately warm, and 
with Rags dipt in it foment for a while the Parts affected, 
and then anoint them with Unguent Populeum. This do, 
if need be, three or four times a Day; and if the Tu- 
mours be internal, you may then inject a little of the fore. 
mentioned Urine. | 


An excellent Remedy for Scorbutick and other Pains 
in the Limbs. 
Take red and unſophiſtical Oil of Petre, and anoint 
therewith from time to time the Part affected. 


A choice Medicine for the Pally. 

Take Sarſaparilla a Pound and half, Bark of Guaiacum, 
China in Chips, of each 2 Ounces and a half: Boil all in 
6 Pints of Water to a Conſumption of a third part: At 
the End add Raiſins of the Sun fton'd 4 Ounces, Liquo- 
rice bruiſed 1 Dram, fat Figs Number 123 boil and ſtrain 
t. Of this let the Diſeaſed drink warm as their ordinary 
Drink. 


or an illlcurd Rheumatiſm. 

Take the Tops of Roſemary, and bruiſing them a lit. 
tle, make them up into a Ball of the Bigneſs of a imall 
Orange, or a large Walnut with the Green Ruſk on. Let 
the Patient often roll one of theſe Balls between his Hands, 
and for divers Hours in a Day graſp one of them in the 
Hand affected, that it may grow hot there, and tranſmit 
its EFuvia into the Part. Continue this Courſe as long as 

ac Diſtemper requires. 


For a Weakneſs in the Hands, ariſing from Pally, 


A choice external Remedy fir Paralytick Aections. 
Make a ſtrong Docoction of Roſemary Leaves, (or 
Flowers, if the Seaſon afford them) and let the Patient 
hold the Part affected for a good while at a time in the Li 
quor kept very warm. If after ſeveral Trials this Medi- 


eine prove not effectual enough, take 10 Drops 1 on : 
; OTms, 
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Worms, and mix with it well 4 or 5 Drops of Oil of 
Turpentine; and with this Mixture well warm'd, anon 
the Part from time to time, or elſe let the Patient keep the 
Part for a good while together, for more than onde ar 
twice, if need require, in warm Rain- water (to diſſolve the 
Scorbutick Salts.) a ' 1 

For the Pleuriſy. 


Cat green Broom 


boil neg a kb oh bo fo it will 
look black like Treacle, and be thick. When 'tis enough, 
and cold, add as much Mithridate as a Nutmeg, and min- 
ple it well, and give it the Party warm in Bed, and let 

im ſweat three Hours or more after it, by adding ſome 
Cloaths. If it help not at firſt, repeat it next Day, or 
the ſecond, not to fail. nee | 


An approved outward Metine to cauſe Reſt, 
without Opiates. | 

Take of Rofe-water 8. Ounces, good Wine 4 Ounces, 
ftrong Vinegar 2 Ounces ; mix. theſe well, and having 
warm Stupes in them, foment therewith the Part affected. 
laying them on moderately warm, but taking them off 
when they begin to grow cold. This fomenting may laſt 
between a quarter and half an Hour before the Patient 
ſhould compoſe himſelf to Reft. | 1 


To take off the Heat and Roughneſs of the Skin, 
eſpecially on the Lips. | 
Anoint the Part affected with freſh (or at leaſt not too 
ale) Cream. 1 70 


A diflilled Water for ftrengthening the Sight. 

Take Roſemary Flowers, Sage, Betony, Rue, and Suc-- 
cory, of each 1 Handful. Infuſe theſe in 2 Quarts of good” 
Sack, diſtil them in a Copper Alembick. "The Doſe is a 
moderate Spoonful. | 


A choice Medicine, which hath been ſevere! times 1e 
for @ light Stroke or Contuſion of the Lye. 
Put to 2 Ounces of Carduus-water, or that of Betony, 
3 Or 4 Dreps of Honey ; uſe it every three Hours. (But 
ave a care not to Keep it above a Day or two, leſt it. 
AN 
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An often try'd Remedy to firengthen the Stomach, and a add a li 

#7 tak of grping Pains in or near it. ("Tis god ai pet 
1 , 7 
Take Emplaſtrum Stomachicum of the London Diſpenſa. it often 
zory, and drop upon it 5 or 6 Drops of Oil of Cinnamon, : 
rubbing it well over with your Finger, and ſo apply i The Sto 
to the Patient's Stemach ; and after three or four Days 7 


or as ſoon as it grows dry, remove it, and having ſcrap d : Aſte 
the Plaiſter, 1 it on the wrong fide,” let F ; followi 
ſome Drops of the Oil of Cinnamon upon it, or more Drops all the 
of the Cordial Spirit, and apply it again. : — 
Aly Lord Bacon's experienc'd Medicine for a recent Strain | Tal 
| or Bruiſe. I lives i 

Take a good Handful of freſh Wormwood, and boil it a Mor 
in a ſufficient Quantity of ſtrong Ale to the ſoftneſs of a | upon 2 
Poultice ; then take it off the Fire, and when you apply it, and in 
which you ſhould do whilft 'tis very hot, put to ita to be! 
Spoonful or two of good common Brandy. = where 


A parable but excellent Medicine in the Fits of the Stone. 

Take ſomewhat leſs than a Handful of red Chick Peaſe, Tal 
or Siſers, and boil them ſoftly in a Quart of Spring-water portio 
till the Liquor be red, and well impregnated with the this le 
Seeds; ſtrain this Decoction, and ſweeten it with Syrup at a ti 
of Marſhmallows, out of which all the ſtronger Diureticks IF 
are left. 

For #he Stone. 

Take a Quart or half a Pint of ſimple Arſmart-water, 
ſweeten it with a little Sugar, or ſome convenient Syrup, 
and aromatize it with a little Nutmeg ſcrap'd, and give 
this Mixture for one Doſe. | 


For the Stone and Gravel in the Reins and Bladder. 

Take equal Weights of common Daucus-ſeeds and ef 
Burdock-ſeed, and having mixt theſe together, put au 
Ounce of the Mixture to a Gallon of ſmall Ale, and let 
the Patient uſe it as a conſtant Drink. 


A good Liguor to uſe as Drink in a long Fit of the Stone. 
Make Poſſet-drink of 3 or 4 Parts at moſt of Milk, 


and 1 of White-wine, Into 2 Quarts of Poſſet· drink ſcrape 
. 0 


— 
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or thinly ſlice a Nutmeg and a half, or two Nutmegs ; 
4 a add a little Juice of Lemon to your Palate ; and if you 
dd alk pleaſe, ſweeten it a little with Syrup of Marſhmallows. 
Take of this Drink a pretty Quantity at a time, and uſe 

penſa- it often in a Day. | 


Ve Stone, and the Cure. Taken out of the Hiſtory of the 
= Barbadoes, written by R. Lygon, Gent. p. 118, 119. 

= After the Stoppage of Urine more than 14 Days, the 
following Medicine did not only break, but brought away 
all the Stones and Gravel. And about three Weeks after, 
the like Pains returning, the ſame Medicine did the like 
Effect within ten Hours after the taking thereof. 
Take the Pizzle of a green Turtle (or Tortoiſe) which 
lůves in the Sea, dry it with a moderate Heat, pound it in 
it a Mortar to Powder, and take of this as much as will lie 
upon a Shilling, in Beer, Ale, white Wine, or the like; 
and in a very ſhort time it will do the Cure. Theſe are 
to be had eaſily, both at the Charibbee and Lucaick Iſlands, 
= where theſe Fiſhes abound. 


To expel the Stone in a Fit. 
Take Crabs-Eyes powder'd, and diſſolve a large Pro- 
portion of them in good white Wine Vinegar; and of 
this let the Patient take from two Spoonfuls to five or fix 
at a time. 


An almoſt ſpecifick Remedy for the Tooth-Ach. 
Into a Quart of red Wine (or at leaſt of Claret) put 
EE Dram of Allum, and another of Acorns, a Dram and 
| half of Galls, and half a Handful of good dry'd Roſe 
Leaves. Boil this to the Conſumption of near half, and 
| then take it from the Fire and ſtrain it, and diſſolve in it 
{ a Dram and half of Acacia cut into ſmall Bits, and with 
| this Liquor a little hot, you muſt waſh the Part ſeveral 

umes in a Day. | 


An approved Medicine for an aching Tooth that is hollow. 
Take 2 Parts of common Pepper ground to fine Powder, 
and mix exactly with it 1 Part of Sugar moderately fine 
e. over a gentle Heat; form theſe into a imall Pill of a Shape 
ilk, and Bigneſs fit for your Purpoſe ; and when your Stuff 
| grows 


„ _—__ C7 ET. AT 27 


62 The Complete Family-Piece, 
grows cold, *twill harden, and may be applied when yo 
pleaſe to the Part affected. c 


A Medicine preſerib'd to a great Prince (Charles the Firf) 


to faſten the Teeth. 


Roch Allum to and fro in his Mouth. 


To make an excellent Poultice to ripen Tumours. 


Take 8 Ounces of (fat) Figs, 2 Ounces of white Lilly 


Roots, and 2 Ounces of Bean- flour (or Meal :) Boil the: 
together in Water, and reduce them to the Conſiſtence of 


aà Poultice ; which is to be ſpread to a good Thickneſ:, 


and laid warm enough upon the Part, and ſhifted as often 
as it begins to grow dry. 


An excellent Medicine to relieve thoſe that are troubled ith 
Tumours in the Throat, and ſome other Parts. 

To a Quart of new Milk put a Handful of Mallow 
Leaves, with as much of the Leaves of Solanum, or 
Night-ſhade ; ſhred them ſmall, let them boil till the 
Herbs be tender as if they were to be eaten. Then put 
into the Milk as much Crumbs of white Bread, as being 
itirred well with the other Ingredients, will bring all to 
the Conſiſtence of a Poultice. This is to be ſpread upon 
a Stay for the Throat, or ſome other thing fit to be ap- 
ply'd to any other Part affected, and is to be laid on as 
hot as the Patient can well endure it; and when it begins 
to grow cold, it is to be ſucceeded by freſh made very hot, 
and fo long as the Caſe ſhall require. 


Medicine that latth cured an obſtinate Tumour of the 
Knee, that had baffled fime Surgeons. 

Take a green Colewort Leaf with red Veins or Streaks, 
and having cut the Ribs flat, and almoſt level to the ret! oi 
the Leaf, bruiſe it with the Haft of a Knife, or {ome {uct 
thing; apply it to the Part affected, renewing it once ©! 
twice a Day. 
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Brandy; let the Patient waſh his Mouth with the Mixture 
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A cboice external Remedy for u ſore Throat. 
Take Millepedes, Sows or Hogs-lice alive, and ſew 


them up between the Foldings of a Piece of Linnen, and 
© apply them to the Throat in the Form of a Stay, which is 
to be kept on all Night. : | | 


A choice Remedy for a ſore Throat, eſpecialiy if inflamed. 
Take à little Handful of the Leaves of eommon Mal- 


© lows, and 8 or 10 good Figs; boil theſe about a quarter 
of an Hour in a Pint of new Milk; and let the Patient uſe 
it very hot and often. 


A try'd Medicine for a ſore Throat, can/ed by acid Humours 
in the internal Parts of it. | 
Take half a Handful of the Leaves of common Mal- 


Z lows, ancl boil them in about a Pint of new Milk near half 
an Hour; then let it run through a clean Cloth, and let 
tze Patient uſe it a little warm three or four times a Day 
as a Gargle; or elſe let him uſe it by holding it in his 
Mouth, and letting ſome Drops flowly ſlide down his 


Throat. 


An often experienc'd Remedy for Tetters and the Itch. 
Take Flowers of Sulphur finely powder'd, Ginger and 
and burnt Allum, each alike, fave that of the Allum there 


| muſt be fomewhat leſs. Incorporate theſe with as much 
freſh Butter (without any Salt) as will bring them to the 


Conſiſtence of an Ointment: With this anoint the Part 
affected at Bed-time, as hot as the Patient can well endure 
it, and let-it lie on all Night; waſh it off in the Morning 
with Celandine-water well heated ; and whilſt you continue 
the Uſe of this Medicine, take daily ſome Cordial, to keep 
the noxious Humour from being driven inwards. This 
will not fail to do the Work. 


A choice Medicine for a Thrufh in young Children, or a 

ſore Mouth. 

Take an Egg, and put out the Meat; then fill it with 
the Juice of red Sage, and ſet it on hot Embers till it boil ; 
then skim it whilit any Skum doth ariſe. Then take as 
much Allum beaten as the Bigneſs of a Pea or Bean, and 
half a Spoonful of Honey, and let this be put in the Egg, 

an 
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and boil it a little, and fo take it off; and when tis col 
rub the Child's Mouth as often as you ſee Cauſe: N 


A | 
An excellent Emulſion & be uſed in Sharpneſe of Urin, a. (oc 
Take Mallows 2 | 


ndfuls, Gum Arabick 2 Dram ſucceed) 
Water a ſufficient Quantity; boil all to a Quart; uf the Patic 
which add ſweet Almonds blanch'd- 1 Ounce, of the fou 


10 
great cold Seeds, of each 2 Drams. Make an Emulſion, — 
rain, and add 2 Ounces of Syrup of Marſhmallows, d 
which drink at Pleaſure. F | $4 Medi, 


= Take 
An uſeful Powder for fuch as cam hold their Urine. ef whit 


Take Root of the Male Piony, yellow Amber, red ; rn 
Coral, and choice Gum Arabick, of each a ſufficient 
Quantity: Reduce them to fine Powder, mix them wel, 
and let the Patient take of this Mixture from ten to twenty 
Grains twice a Day. | 


a Nutm 
| Or, 
tane Le 
A beaten 1 

| Theſe : 
For Suppreſſron of Urine. N 


Give about a Spoonful at a time of bruiſed Muſtard. 
ſeed in any convenient Vehicle. 


Ss Tak 
ſage, V 
: hoof, I 
wort, ( 
7 Leaves 
25 wild F 
Clown. 
Bramb 
: Gat 
had; t 

To make an Afringent Liquor, of great Uſe in Ulcers and before 
fome Wounds. equal 

Boil 2 Drams of choice Catechu or Japan Earth, in a Shade 
Quart of Spring- water; pour of the clear, and with it, by and ſo 
Injection, or otherwiſe, dreſs the Ulcers or Wounds. 


A ſpeedy Remedy for Fits of Vomiting. 

Take a large Nutmeg, grate off one Half of it, and 
toaſt the flat Side of the other, till the oily Part begin to 
ouze or ſweat out; then clap it ta the Pit of the Patient's 
Stomach as hot as he can well endure it, and let: him keep 
it on whilſt it continues warm, and then; if need be, put 
on another. 


Tal 
For outward Ulcers. white 


Take the green Bark of Oak, and chop it all together, I ming] 
both Inſide and Outſide, into very ſmall Pieces. Upon good 
theſe pour good Lime - water freſhly made, and let them Pot te 
infuſe in it till the Liquor has acquir'd a deep * 

| it 
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With this dreſs the Ulcer once, and if need require, twice a 
Davy. 
- hid A Remedy againſt the Bitings of Vipers, and other 
venomous Creatures. | 
= As ſoon as ever one is bitten, (for if the Poiſon be dif- 
I fuſed through the Maſs of Blood, the Experiment may not 
rams ö ſucceed) a hot Iron may be held as near the Wound as 
t ; the Patient can poſſibly endure, till it has, as they ſpeak, 
e fo Fdrawn out all the Poiſon, which will ſometimes adhere like 
=_ Ja yellowiſh Spot to the Surface of the Iron. 


s Cold 


Trine, 


A Medicine againſt voiding of Blood out of ſeveral Parts. 
Take 2 Drams of Henbane-ſeed, and the like Weight 
ne. ef white Poppy-ſeed ; beat them up with an Ounce of 
„ei Conſerve of Red Roſes ; of which give to the Quantity of 
icien BY. N utmeg or Walnut. 

well. Or, Take the expreſs'd Juice of 12 Handfuls of Plan- 
vent) FT tane Leaves, and 6 Ounces of freſh Comfry Roots, well 
T beaten together with a convenient Quantity of fine Sugar. 
7 Theſe 2 Medicines have wonderful Effects to ſtop Bleeding. 


** 


. K N ><. 


4 


An excellent 1 | 
Take Harts-tongue, Liver-wort, Wood-bugle, Wood- 
ſage, Wood-betony, Southern- wood, Wormwood, Ale- 
hoof, Bugloſs, Scabious, Rib-wort, White- bottles, Mug- 
d wort, Comfrey, Mint, Agrimony, Strawberry and Violet 
5 Leaves, Cinquefoil, Daiſy Leaves, Roots, and Elowers, 
wild Honey-ſuckles, wild Angelica, Avens, Plantane, 
Clowns, Wound-wort, Hawthorn-buds, Oak-buds, and 
Bramble-budds. \ ret] | 
Sather theſe Herbs in May, or as many as can then be 
had; the Buds in March, as ſoon as ever they put forth, 
before they come to Leaves; meaſure them, and take 
equal Quantities of them, and dry them ſeverally in the 
Shade; and when thoroughly dry'd, put them up in Bags, 
and ſo keep them for Uſe. 

How to make the Drink. | 
Take 1 Gallon of Spring-water, 1 Pottle of the beſt 
white Wine; add to this 2 good Handfuls of all the Herbs, 


her, : mingled well together, being dried ; but if green, then 1 
POR By good Handful of each. Boil them in a Pipkin or Iron 
_ Pot to the Conſumption of the Half; then ſtrain it aut, 


and 


66 Tho Complete Family-Piece. 
and put to the Liquor a Quart of Honey, and let it boi 
again, and skim it, and when tis cold put it up into Bot i 


A not un 


tles ſtopt very cloſe; then let the Patient drink there 3 0s 
Morning and Evening about a quarter of a Pint at a "Time, 8 Ars 3 
(fome uſe only three Spoonfuls at a Time, faſting af oY 
taking of it one Hour or two.) Obſerve, the Liver-wer 9s 
is ever beſt to be put in green. If you make uſe of tu nien by 
for any Sore or Ulcer in the Body, lay any Scarcloth «ff | + > 
Plaiſter to it, of Unguentum Apoſtol. of Minium, or fu... 
like, as they uſe for Wounds in the Body, or a Plaiſe fe M 
of Honey and Wax. 3 
This Drink is effectual for Sores, old or new; "Women =» 
Breaits, putrified Bones, cauſing them to ſcale ; tis god ex 
for any Ach in the Stomach, for the King's Evil; it hau Tak 
cured, alſo cauſed. Bullets in the Fleſh to come out, having K « 
long continued there. Sir Fo. Mince was healed by drink _q "1 
ing of this, being wounded through the Loins. 3: . | 
; eq 
An experienced Remeay for bloody Water. 5 by. mY 
Take Waters of the black Alder, of Mallows, of ead 15 
3 Ounces, Syrup of Comfrey 1 Ounce; mix them, and Ar * 
jet the Patient take four Spoonfuls immediately, and fou f e 
or five Times a Day. ö 
| & 9 preve 
An experienced Medicine to correct the peccant Humour Take 
in the King's Evil. Ind havi 


Take half an Ounce of Cuttle-bone dry'd till it may be 3 


Holes, i 


rſt ligh 


finely powder d. Give this to the Patient for one Dole 


The Pills for the Dropſy, that are much uſed by a Perſon 
efteem'd for the Cures he had done on that Diſeaſe. 


Take Gambogia, Gum Ammoniacum, of each a Dran To na 
and a half, Diagridium and Tartar-Vitriolate a Dram, Dif! 
with Syrup of Buck's-horn 3 make a Maſs for Pills. Dot f F., . 
from 15 Grains to half a Dram. I. 2 lite 
An eafy but effetual Medicine for the Roughneſs / the Lips 2 g 

and to heal Parts that have the Scarf-skin «worn off. We "A 

Take 2 Parts of Wax, and 1 of the freſheſt Butter, mel n 
and incorporate them over a gentle Fire, and then let the Take 
Mixture drop into ſmall Cakes, upon a glaz'd Tile or Platt A 
(whether Pewter or Silver) dipt in Water, or elſe upon! n Oun. 


Piece of wetted white Paper 40 
{ n 
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dol A. 9 Purge for Children and delicate Perſons, 
ln the Volk of an Egg diſſolve, by rubbing them very: 

ell in a clean Glaſs or Stone Mortar, about 6 Grains of 

Fhoice Reſin of Jalap finely powder d; and when the Solu- 


aft on is made, incorporate with it little by little two or 
** Whree Ounces of Succary, or ſome other convenient Water, 
h ich by this Operation will be turned white, and make 
* ind of Emulſion, which you muſt ſweeten at Pleaſure, 
ru Eicher with fine Sugar, or ſome laxative Syrup, and give 


t in a Morning faſting. | 


nw experienced Medicine far Madneſs (Mama) net bake 


Fr ob/tinate. # ; 
w_ Ss Take two Ounces of the Berries of Box, and infuſe 
n en warm in a cloſe, Veſfel, in a Quart of Claret ur red 


Wine, for 48 Hours; then decant the Liquor, and put to 
Wt an equal Quantity of the diſtill'd Water of Vervain; 
nd of this Mixture let the Patient take fix or eight Ounces 
rag Wt a time, and compoſe himſelf to ſweat and reil after it. 

This muſt be daily done for a pretty while together, if 
J eeed requires. bY | 1 


Ee prevent a Gangrene apor a great Pain, and to ſtrengtben 
| the Part. 

Take of Melilot Plaiſter and Diapalma equal Parts; 
end having melted and well incorporated them together, 
Nake thereof a thin Plaiſter; which being prickt full of 
Holes, is to be laid upon the inflamed or bruiſed Part, 
rt lightly fcarify's, - | iS: : 


To make ane ſpit out Rheum. that ſcuelli the Gums, and 

thereavith cauſeth the Tooth- ach. | 
Diſſolve a Spoonful of good Muſtard in about a Pint 
pf French Wine, (Claret or White) and having warm'd 
t a little, let the Patient from time to time waſh his 
: Lin * with it, and hold it therein for a pretty while to- 

ether. | | W bog vient 

4 melt 7e make an excellent and often try'd Medicine for the 
let the Stone, whether of the Kidnies or Bladder. | 
r Plc Take of pure White-wine, or Rheniſh-wine, and of 
upon : ennel-water, each 1 Pint. Into this Mixture put half 
n Ounce of Wood-lice alive and well cleanſed, of a * 
ng 


* 


—— —— - 
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ling Size, and one Lemon ſliced; let them infuſe in a Ve 


ſel well ſtopt, for three, four or five Days, and then le 
the Patient take about 4 Ounces at a time, twice a Day, 


An my fpecifick Remedy for the Thruſh in Children. 
Take Houſe-leek freſhly gather'd, cruſh it well be 
tween 2 Plates or otherwiſe, till you have ſqueez'd out the 
Juice ; mix this with live. Honey, enough to make i 


fomewhat ſweet, and then put to it as much finely powder 
Roch Allum as will give it a little Tartneſs; put ſome 
this Mixture with a Quill or a Feather down the Patient. 
Throat, as far as conveniently may be: If there be nei 
the Part affected may be touched once more within an Hou 


after. ASE 
For the Yellow Jaundice. 


Take Rhubarb two Drams, Saffron, Mace, of each i 
Dram, Hemp-ſeed one Handful ; bruiſe them, and puſh 
therein a Quart of White-wine, and ſet it in a gentle Hen 
to extract; then take Mornings and Evenings in an emp 
Stomach, about a quarter of a Pint; and when all is ſpent 


pour on ſome more Wine upon the Ingredients, adding: 
little freſh Rhubarb and Saffron, and uſe it as before. 


| An almoſt fpetifick Remedy for Agnes. 
Take Reſin of Scammony 12 Grains, Diaphoretic An 


timony, and Cryſtals of Tartar, of each 8 Grains; mi 


theſe carefully, and give them for 1 Doſe, an Hour tt 


fore the Fit comes. 


| An almoſt fpecifick Medicine for Exulcerations in the 


idneys. 


Take jet, and having reduced it to fine Powder, girl 
of it half a Dram for a Doſe, in ſome good White wing 
in the Morning faſting, and at Bed-time, for ſome Dai 


together. 


Fer an Ague. 
Take the Soot that is in a Baker's Chimney, and Mv 
ftard, and Rue, and White-wine Vinegar, and Salla“ 
Oil, and ſome White-pepper' and Ginger, and make 
Poultice of it, and lay it to the Pulſe of the Arm, and k 
it lie a Fortnight or three Weeks. If you will, lay it a 
zuſt before the Fit comes. 


them 
Pint o. 
quor n 
ſubtil! 


a quar 


the Pa 


7 
5 
E 
$ 
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An eaſy but effeftual Method go flop Bleeding in Wounds, 
and check ſome other Hzmorrhages. 
Strew upon the Part the Powder of clear Roſin beaten 
ery ſmall. 


Fir ſcrophulous Humours of Children, Eyes, (and other 
Parts. ) 
Take Figwort, and put 2 Handfuls of it to a Pottle of 


all Ale; of this give a quarter or half a Pint at a Doſe. 


he Operation will be promoted by quenching ſeven or 


| ight times in this Liquor a Gad of Steel, about eight or 
ten Inches long. 


Heainſt the Vertigo. 
Take of Cyprus Roots 2 Ounces, of Aniſeed half an 


: Ounce ; make of both a very fine Powder, and take as 


much as you can lay on a Sixpence, in a Spoonful of Wine, 
Beer or Ale, when you go to Bed. This Medicine conti- 


nued for five Nights, (beſides other Patients) cured a Wo- 

man, who for divers Years was troubled with a Vertigo, 

and had uſed all Sorts of other Remedies, preſcribed to 
her by Londen Phyſicians, to little or no purpoſe. 


An eaſy Medicine to cleanſe the Womb, eſpecially 
after Child-bearing. 
Take a large white Onion of about 4 Ounces in 


Weight, (if you can get fo big a one) and boil it in about 


a Pint of Water, with any thing fit to make a very thin 
Broth, till a third Part or more of the Liquor be conſu- 


med: Of this Broth, which may be made a little palata- 
ble with Nutineg, &c. the Patient is to take fix or eight 
OCuaces twice or thrice a Day. 


For the Cholick, and divers other Diſtempers. 
Take 4 or 5 Balls of ſreſh Stone-Horſe Dung, and let 
them ſteep for about a quarter of an Hour (or leſs) in a 
Pint of White-wine, in a Veſſel well ſtopt, that the Li- 
quor may be richly mpregnated with the more volatile and 
ſubtil Parts of the Dung; itrain this, and give of it from 


2 quarter to half a Pint, or ſome Ounces more at a time, 


the Patient having a care not to take Cold after it. 


A 


—— 
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A parable Medicine for the Stone. | 
Take of the Seed of Flixwood, and give of it about 


much as will lie upon a Shilling, either whole or große 
bruiſed, in any convenient Vehicle. | . 


« 


ut takin 
ably wa 
It « 
ong.) ] 
1th goo 


To clear the Eyes, even from Films, old ber 


Take Paracelſus's Zebethum Occidentale, (viz. hum] 


Dung) of a good Colour and Conſiſtence, dry it flow 1 


till it be putverable ; then reduce it into an impalpabi N 

Powder, which is to be blown once, twice, or thrice oÞ © "wh 

Day, as Occaſion fhall Ber into the Patient's Eyes. N t 
A good Medicine for a ne: — taken, tho wiolent Cold. +4 
Take about 4 Ounces of Spring-water, and in a con 

venient Veſſel, put to it 3 Leaves of good Tufftilag Toa 

{Coltsfoot) and a Pugil of Maiden-hair, 2 a Stick of ou jud 

Liquorice for Bigneſs and Length like the fartheſt Joint i end 


the little Finger. Make the Water warm, and when it5ÞF, Ounc 
ready to boi], put in the forementioned Ingredients, i golve + 
Liquorice being firſt ſliced and minced; cover the Pot wel 

let it bal for a few Walms, then take it off the Fi ire, an 
having preſently ftrain'd it, let the Patient drink it ha 


Jand Stu 


like Tea, he being already in Bed. Do this three or fon —_ 
Nights ſucceſſively, or till there be no need of the Me pa 
Cine. 
A good though uncommon Medicine for the Dropſy | Dads 
Take Virginian Snakeweed a ſufficjent Quantity, aud and à 
having eut and ſliced it very ſmall, infuſe it in a con which 
petent Quantity of good Sack, till the Liquor be ven or leſs 
ftrongly impregnated with the Plant. Of this Infuſion ; 
let the Patient take three, four, or five Spoonfuls at a tim: To þ 
(or more, if the Caſe be urgent) when the Seen ral 
empty. gelica, 
Another Medicine for the Dropſy. . Dram 
Make an Infuſion of Mechoacan in White-wine (a for on 
Ounce and half thin flieed to a Pint) having infuied 24M 1; is: 
Hours, and drank of every Morning for ſome Days, is! Sorts, 
moſt admirable Thing; and if a little Muſtard - ſeed be in WF Hours 
fuſed in it, it will be ſo much the better. | Quoti 


An often experiene'd Medicine for Blood-ſhot or inflamed 


| Eyes. f Or 
Cut a new-laid Egg boil'd hard, into two Halfs, (wich 


Ou 


— 


Receipts in PHvySICK, Sc. 71 
wut taking out the Volks) and apply one of theſe confide- 
ably warm, but not too hot, to the Part affected; and 

p it on for ſome Hours (ſix or eight, if it need fo 
ong.) Note wwell, To the ſame Purpoſe you may apply, 


ith good Effect, a Poultice made of rotten Apples, the 
old being firſt quite taken off. 


” 
Your 8 
3 


Frosch ; 


7 
* 
* 


To correct the Laxity of the Gums, and faſten the Teeth. 
To a Pint of Red or Claret Wine, take about 2 Drams 
F ff Japan Earth; and having diſſolved ſo much as. you 
en, pour off the Clear, and let the Patient waſh his 

* EF\outh therewith from time to time. 


An uncommon but effeftual Fomentation for Tumours, 
accompanied with ſharp Humours. 

Toa Gallon of Spring-water put as much dry'd Sage as 

Hou judge will afford a Decoction ſtrong enough of the 

Herb. Into this, when it firſt grows hot, caſt about 

2 Ounces or ſome Drams of Caſtile Soap, and let it diſ- 

ts, el lve there till your Decoction be compleated. With this 


* þ and Stupes foment the Part for a good while together. 


| 5 8 An often prov'd Remedy to bring azvay what is, or ſhould 
or tert mot be left in the Womb of a Puerpera, though it were 


| Med: f part of a dead Child. 


With the Juice of Sheeps-ſorrel, and ſome of the 


„ srong Infuſion of the fame Herb (uupreſs'd) in Water, 
% Ai and a ſufficient Quantity of Sugar, make a Syrup ; of 
a com BE which let the Patient take about a Spoonful, (a little more 


e Pn, © or leſs, as need may require) twice or thrice a Day. 
run ; g 
aum To prevent the Fits of an Ague, or cure that Diſeaſe. 


1200 fake of the Scraping or Gratings of the Root of An- 


S zclica, and the Flowers ef Antimony, of each half a 
Dram, choice Canary 3 Ounces. Infuſe in a cold Place 
An tor one or two Days, and pour off the Clear for two Doſes. 
ct ld is a ſingular good Vomit for the Cure of Agues of all 
1772 Sorts, being given in the Morning faſting, four or ſix 
1 Hours before the coming of the Fit; and if it be not a 
Votidian Ague, then on the intermitting Day. 


ine (u 


amed 


For the Cholick. 
with Orange Peels dry'd till one may grate them to Powder; 


: and 
OW 


Vehicle. 
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and when they are pulverized, take about a Spoonful | 


the Powder at a time, mixt with a little white Sugar 
ſweeten it, in or before ſome Spoonfuls of any convenie 


An approved Remedy for preſent Deafneſs. 
Take of the Breaft-Milk of a Woman that has had! 

firſt Male-Child ſome time before, and drop three or full 

Drops of it warm, as it comes from the Nipple, into th 


of the L 
nies you 
not Wat 
when it 
let the F 
or, if it 


Part affected. Give 
An external Remedy, almoſt ſpecifick, for the Leproſy, WM Take M 
Take Pomatum 1 Ounce, Flower of Sulphur 1 Dran Wa Pint, 

Sal Prunellz half an Ounce ; and having mixt them ven Ounce ; 

well together, from time to time anoint the Part affedM ſweeten 

therewith, as long as there is need. and Nig 


For the Head-ach. a 
Take green Hemlock that is tender, and put it in vu Set a 
Socks, ſo that it may lie thinly between them and iI up ; the 


Soles of your Feet ; ſhift the Herbs once a Day. beſt = 
it on the 

Fer the Hiccough (even in Fevers. ) Then di 

Give two or three preſery'd Damſons at a time. early in 
another 

An eaſy prepar'd, but uſeful, Drink for a beginning before B 


Scurvy. EXCEPT J 

To a Quart of ſmall Beer, or ſmall Ale, put ove (if a gro 
Night about a Handful of Scurvy-graſs Leaves, and | ſtinum © 
the Patient drink this Liquor at Dinner, for his ordinar i "mW! 
Drink, for ſix or eight Weeks together.” gundy Pi 


| very fan 
An excellent Remedy for an Inflammation in the Eyes. ritable 
Take a Pippin, (or other Apple) cut it into two Half, I ©. 
take out all the Core of each of them, fill up the Cai 
ties with the tender Tops of common Wormwood ; tit l exe 
the Halfs together, and roaſt the Apple well. Then ben Take 
it and the Herb together to a kind of Poultice, and app) and Gif 
it warm (but not hot) to the Part affected, and bind i Powder, 
thereon, letting it lie all Night; or, if you uſe it in «* faint Vi 
Day-time, for ſix or eight Hours. 8 
A uſeful Drink for the King's Evil, and ſome Affection W to ana 
| that have the like Cauſe: to it. de can. 


Take a large Handful (or two little phyſical Handfu!' 
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the Leaves of Ground-Ivy green, or (if the Seaſon de- 
* you them) well dry'd ; waſh off the Duft with Beer, 
not Water, and put the Herb into a Gallon of Ale-wort ; 
when it is ripe for drinking, draw it out into Bottles, and 
let the Patient take a Draught of it twice or thrice a Day | 
or, if it be thought fit, it may be uſed at Meals. 


Another Medicine for the King's Evil. | 

Give daily ſome Spoonfuls of the following Liquor : 

Take White-wine a Quart, Juice of Pellitory of the Wall 

Ja Pint, Spirit of Wine half a Pint, Sal Prunellæ an 

Ounce ; mix and diſſolve, then pour off the Clear, and 

ceeten with white Sugar. Doſe fix Spoonfuls Morning 
and Night. 


An approved Remedy for the King's Evil. 

ny Set a Quart of new Milk on the Fire till it juſt boils 
d up; then take it off, and put into it 2 Spoonfuls of the 
beſt Honey, and ſtir it till it be diſſolved: And then ſet 

it on the Fire again, and let it boil two or three Walms. 

Then divide it into four Parts, and drink one Part warm 

early in the Morning, another about Ten of the Clock, 
another about Four in the Afternoon, and the laſt a little 

R | before Bedtime. Do this daily for two or three Months, 
except you purge, which muſt be once a Week, taking 

- over RE (if a grown Man) three quarters of an Ounce of Caryoco- 
nd h ſtinum diſſolved in Poſlet-drink. Dreſs the Sores, if they 
: run, with any drawing Sear-cloth, or a Plaiſter of Bur- 
gundy Pitch. The Medicine, tho“ not very promiſing, is 
very famous by the many Cures done with it by a cha- 
ritable Lady, of whoſe ingenious Chaplain I procured 


this, 


An excellent Medicine to be nſed topically in Gleetings. 


n beat Take 4 Ounces of Spring-water, [or Plantane-water] 
apply and diſſobve in it about 1 Scruple of the ſympathetick 
ind it {WF Powder, or ſo much as will give it a ſenſible, yet but 


faint Vitriol like Tafte : And of this Mixture inje& as 
much as is uſual of a ſinall Syringe every Morning and 
lvening, as long as need requires, directing the Patient 


to retain the injeted Li as Jong as conveniently 
de can. : 9 * ; "RF 


E An 
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An approved Medicine in the Biting of a Viper. 
Take of white Horehound, and apply the Plan 
well beaten into the Form of a Poultice to the Part if 
feted, and give the Patient a Spoonful or two of the 
Juice of the ſame Herb to drink: Tis alſo very goo 
for the Jaundice. | 


The Cinnamon-Drink, good in Gripes and Fluxes, &c. 

Take 2 Ounces of calcin'd Hartſhorn, er it, and 
boil it in rr of Spring- water till a Pint be waſted; 
then take it off the Fire, and infuſe in it an Ounce and 
half of good Cinnamon, ſetting it upon Embers in a 0 
ver'd Veſſel for about an Hour. Then ſweeten it wit 
Sugar to your Palate, and drink about a quarter of a Pin 
at a time. If taken for Prevention only, a fourth par 
of Cinnamon will ſerve the Tarn. 


Another Medicine for Gripes and Fluxes. 

Take Tincture of Corn-Poppy Flowers made with 
common Spirit of Wine; of this you may give from 
Spoonful to 2 Spoonfuls, in Spirit of Opium half a 
"Ounce, mixt with Black-Cherry-water 4 Ounces. Thi 
gives Eaſe upon the Spot. 


A good Medicine for the Suppreſſion of the Menſes. 
Give for three Mornings together, about the expodted 
Time of the monthly Evacuation, a Dram, or a Dran 
and a half, or thereabouts, of the Galls and Livers d 
Eels dry'd and made into Powder. 


An experienc'd Remedy to prevent Apoplectick Fits. 

Make at the crofling of the Sutures an Iſſue, with Di 
palma and Oil of Vitriol, and keep it open the ordinary 
Way. 


To dry up, or correct the Humour that makes fcrophulous 
Ulcers. 
Take of the Bone of the Cuttle-fiſh, and having redu 


ced it to an impalpable Powder, give about 1 Dram of it 


at a time in any convenient Vehicle. 


For moſt Aſthmatick Di//empers. 


Take of the Roots of Elecampane, thinly fliced, | 
; Ounce; 


conven 
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Ounce; of the Leaves of Ground-Ivy, a good Handful. 

Plan Boil theſe in 3 Pints of Spring-water to a Quart; then 

rt a8 ftrain the Decoction, ſweeten it with a little ive Honey, 

f te and let the Patient take five, fix, or ſeven Spoonfuls at a 

good time. V. B. Remember the Efficacy of Saffron in the 
fame Diſeaſe, as it is recommended by Mr. Ray, in his 
Catalogue of Plants, 


Anmther Medicine for Aſthmatick Diftempers, 
Take Juice of Hyſſop, choice Honey, of each 2 Pounds; 
mix, boil, ſcum, and make a Syrup ; of which let the 
Sick take 4 Spoonfuls or more, Morning, Noon, and 


Night. 
For an Ague. 

Take of the Bone called Platella, of the Knee of a 
dead Man, and having reduced it to fine Powder, give of 
it as much as will lie upon a Groat or a Sixpence for 
one Dofe, in any proper Conſerve, or fit Vehicle, at a 
convenient Time (before the cold Fit.) 


A choice Medicine for a ſlight Stroke or Bruiſe of the Eye. 

Take 2 Spoonfuls of Fennel-water, or of Betony-water, 
and drop into it three or four Drops (or five at moſt) of 
good clarify'd Honey : Shake them well together, and 
ſes. uſe them twice or thrice a Day. But you muſt have a 
xpocdel i care to make this Mixture freſh once in four, or at' moſt 
Drang in five Days, eſpecially in Summer: For if it be longer 
vers d kept, it will be apt to grow ſour. 


An experienc'd Medicine for want of Sleep, proceeding 

Fits. from great Heats in the Head. 

ith Dit Take the paleſt Carrots you can get, and ſcrape a 
xrdinary i fufficient Quantity of them to afford Scrapings enough 
to make a Cataplaſm of about two Fingers or two Inches 
broad, and of the Thickneſs of a Half-Crown Piece of 
der, or thereabouts. Let the Patient apply this in a 
* Piece of double Linnen to his Throat, ſo that it may 
us e each to the jugular Veſſels on each Side, when he goes to 
bed, and let it lie on all Night; (for it will not eaſily 
grow dry) if the firſt Application do not prevail, 'tis to 
be apply'd the following Night; and ſo a third and 
niced, 1 ourth time, if need require. 

Ounce E 2 4 
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A parable Medicine, that has cured very many, eſpeciah i 2 
Children, and young Boys and Girls, of Convullive Fits, Ta 
Take of the Powder (whether made by filing, raſping, c Wine 
otherwiſe) of the ſound Skull of a dead Man, and give of Time 
it as much as will lie upon a Groat, made up into a Bolu a Cat 
with Conſerve of Roſemary- flowers (or any other that i 
proper) to a young Boy or Girl: But in Perſons mor 
aged and ſtrong, the Doſe of the Powder muſt be augmente! Ta 
to double the Quantity. The Medicine muſt be give diſtill' 
often, if Neceſſity requires it. If the Patient be a Child, ringer 
it N to the Throat a kind of Necklace of a 
made of the Roots of Vervain cut into Beads. the Pc 


An approved Medicine for the Bloody-Flux, being good a 
for Pleuriſies. 
. Give 2 or 3 Scruples of Hare's Blood beaten to Pow. 


der for one Doſe, to be taken in a Spoonful or two c little 1 
three of Mint-water, or any other fit Vehicle. which 
the W 

A very often ( tho) homely ) experienced Remedy for Dy. 
ſenterick and other Fluxes. A ſafe 

Take the freſh Dung of a Hog, (if you can whilſt tis ye 
warm) and boil ina Porringer full of new Milk as much Tal 
it as may amount to the Bigneſs of a Walnut; and ali water, 
an equal Quantity of fine Mutton Suet ſliced very tha them, 
When. theſe are well incorporated with the Milk, ſtru them 
them well thro' a clean Linnen ; and if there be nee that m 
ſweeten them a little with Loaf-Sugar. Let the Pati ſtence 
take this warm once or twice a Day. well ſt 
two, o 

A powerful Styptick to ſtench Blood, where it can be applici 
Take the fine Powder of Lapis Hæmatites, made P 
grinding, with an equal or double Weight of Sal Arme Tak 


niac; and of this high-coloured Sublimate put a little uu Vitriol 


the Orifices of the Veſſel. choice 
chree t 
For a ſlight Redneſs of the Eyes. of the 


Take of French Barley half an Ounce, and Damai 
Roſes half an Handful: Boil them but very little i Tak 
Pint of Spring-water, and with this moiſten the Part! 
feed, 


Angciit 
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Another Medicine for à {light Redneſs of the Eyes. 
Take Frogs-Spawn-water a Pint, common Spirit of 
Wine 4 Ounces: Mix them; wafh therewith five or ſix. 
Times a Day; and at Bed-time apply over the ſore Eyes 
a Cataplaſm of a rotten Apple. 


A famous Eye-water. 

Take 2 or 3 Ounces of the Water of ſimple Pimpernel, 
diſtill'd in Balueo, and put this into a little Pot or Por- 
ringer of Roſe-Copper ; then put into it about the Bigneſs 
of a Hazel-nut, or a Filbert, of ſtrong Quicklime. Cover 
the Pot, and let the Ingredients. lie in it till the Liquor hath 
acquired a bluiſh Colour. Then very warily pour off the 
20d 4% clear, and add to it as much live Honey, as will give a 

little, or but little Tafte. Uſe it after the wonted Manner 
o Pow. of fuch Waters; and if you find it too ſtrong, dilute it a 
two a little with Water of the ſame. Plant, or good Spring-water, 
which, for need, may be uſed from ſirſt to lait, inſlead ot 
the Water of Pimpernel. 


A ſafe and uſefu! Medicine to prevent Dryneſs, aud fore 
other Diſaffectians of the Eyes. 

Take of choice Virgin-Honey 2 Spoonfuls, of Succory- 
water, or the diſtilled Water, of each 4 Spoonfuls ;. mix 
them, and in a very clean Veſſel, over a gentle Fire, let 
them evaporate (taking off from time to time any Scum 
that may ariſe) till the Mixture be brought to the Conſi- 
ſence of a Syrup (or of Honey; ) keep this in a Glaſs 
well ſtopt, and make uſe of it by letting fall a Drop or 
two, or at molt three of it at a time into the Eye. 


A Medicine to prevent Running of the Eyes. 

Take white Wine half a Pint, diffolve in it white. 
Vitriol 2 Drams; filter or ſtrain, and therein diſſolve 
choice Honey 2 Ounces: With this fill the Eyes two or 
three times a Day. It is good againſt moſt Diſtempers 
of the Eyes. 

A choice Medicine for the Cholick. 

Take clean white Chalk, and having dried it with a 
gentle Heat, reduce it to fine Powder ; wet this Powder 
with the expreſs'd Juice of Camomile, and let it dry in 
the Air, without the Heat either of the Fire or of the 
E 3 Sun. 


upon a Groat or Sixpence, in ſome Spoonfuls of Wine or 


Au excellent Remedy to take off Films, and fuch like thing 
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Sun. This done, wet it again with new Juice of Camo. 
mile, and let it dry the ſecond time as before. Wet and 
dry it a third time, and if you pleaſe a fourth Time; and 
then reduce the dry Maſs to fine Powder again. Of this 
Powder let the Patient take at a Time as much as will lie 


other proper Vehicle. 


m the Eyes. | 
Take choice Bole-Armoniac, and reduce it to very 
fine Powder ; blow this gently into the Eye-once, or at 


moſt twice a Day. But if the Patient be ſubject to, or Tak 
fearful of any Swelling, Heat, or Diſaffeftion in the Eye. Fentine 
lids, incorporate the Powder with a little clarified Honey, tle 2 
on 
An excellent Fumigation fer Pains in the Eyes, aad over lame C 
great Dryneſs of them, and when one fears the ge. 
ginning of @ Cataract. AP 
Take of Fennel, Hyſlop, Betony, Celandine, Carduus, ; 
of each half a Handful, or a Handful ; of the Seeds of 2 
iach. 


Linſeed, Quinces, Fenugreek, Flea-wort, of each half 
a Dram; of French Barley 1 Ounce: Boil theſe in two 
Quarts of fair Water, and half a Pint of white Wine : Let 
the Patient hold his Head over the Fumes for about a 


upon t 
An e. 


Quarter of an Hour every Morning. Tal 
each a 

For a dry Inflammation. ſome « 

Take of Betony, Hyſſop, Rue, Wormwood, Vervain, a con 
alſo Sage-flowers and Roſemary-flowers, of each half a to ſhi 
Handful ; (to which may be uſefully added, Cummin-feeds, Flann 
Fennel-ſeeds, and Carduus-ſeeds, of each a Quarter of an the ſa, 
Ounce) boil theſe a little in 2 or 3 Quarts of fair Water, Flann 
and then let the Patient hold his Head for about a Quarter upon 
of an Hour over the Steam of this Decoction, making = 
take « 


uſe of a Napkin to keep the Smoak from diſſipating, and We 
direct it to his Eyes. A while after he may put into them, duſtec 


if it be thought fit, a little clarified Honey. ng 
| . | x el 

A ven often experienced Medicine for Cankers in the ſubſti 

; Mouth and elſewhere. frlt i 
Take Flowers of Sulphur 1 Ounce, Roch Allum crude terna 
and finely pulverized half an Ounce ; mix theſe very well WW and t 
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ogether, amt incorporate them with as much good Honey 
; will bring the Mixture to the Confiſtence of a Liniment, 
o be apply d from time to time to the Part afſeed. 


EE 
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For an old Ach or Strain. 
Take of Lucatellus's Balſam 1 Ounce, of Oil of Tur- 


pentine 1 Dram; incorporate them very well with a gen- 
tle Heat, and anoint the Part affected therewith, wearing 
Jon it a Piece of unwaſh'd Flannel, beſmear'd with the 


ſame Ointment. 


A Plaiſter preferred by an ancient Phyſician that often 
try'd it, to the common Soap-plaiſter. 
Mix about a Dram of Caſtile-ſoap with 1 Ounce of 
Diachylum, and make thereof a thin Plaiſter to be worn 
upon the Part affected. | 


An excellent Plaiſter to ſtrengtben the Stomach and Cheſt, 
Take of Cinnamon, Nutmegs, Cloves, and Mace, of 
each a ſafficient Quantity; powder them well, and ftrew 
ſome of the Powder all over the Bottom of a Deal Box of 
a convenient Length and Breadth, and fit it with a Cover 
to ſhut cloſe ; upon this Powder lay a Piece of clean 
Flannel well dry'd, and ftrew :t over thinly with ſome of 
the ſame Powder ; then lay on another Piece of the like 
Flannel of the ſame Dimenſions with the former, and 
upon that likewiſe, if need be, a little more Powder. 
This done, ſhut the Box till the time of Uſe, and then 
take out one of the Pieces of Flannel, and having lightly 


| duſted off the Powder, lay it on the Patient's Breaſt, Sto- 


mach, and Belly, and let it lie on there for ſome Days. 
When you perceive its Virtue begin to languiſh, you muſt - 
ſubſtitute for it the other Piece of Flannel, and put the 
ürſt in the Box to receive new Virtue," and (6 proceed al- 
ternatively as long as you need the Medicine, adding now 
and then ſome freth Powder, if Neceſſity requires. ; 

| E 4 That 
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That each Piece of Flannel ought to be long and large 
enough to cover the Breaſt, to reach from about the 
Paps to the Navel, or lower. | 


An uſeful Plaifter for thoſe that are troubled with th 
Vapours of the Spleen, and Shortneſs of Breath, abe 
tis a nervous AMection. 

Take two Parts of ſtrain'd Galbanum, and one Part «f 
Aſſa- fœtida, and make thereof, according to Art, a Pla. 
ſter of about the Bigneſs of the Palm of one's Hand, 
taking care to leave a broad Edge quite round, to pre- 
vent its ſticking to one's Linnen, and putting a pretty 

Piece of Cotton in the Middle, that the Gums may 

«ng the Navel; to which the Plaiſter is to be ap- 

plied. 


An excellent Plaiſter to diſcuſs Tumours (even ſcrophulons 
that may be reſolved, and ripening thoſe that it cannit 
diſipate. 

Incorporate exactly with the Emplaſtrum de Sapont, 
about a fourth Part of Balſamum Sulphuris Terebinthinati, 
and uſe it av a Plaiſter for the above-mentioned Purpoſes. 
N. B. In want of this, you may employ. Diachylon cun 
gammis, renewing it once in two or three Days. 


A Plaifter to prevent Corns. 
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Take yellow Beas-wax 4 Ounces, Verdigreaſe exaQly 
powder'd and ſifted 1 Ounce, the Caput Mortuum of the 


Scull of a Man 1 Dram. Incorporate them well with Ta 
boiling them a little, and make thereof a Plaiſter accord- | Quart 
ing to Art. the Fi 

| | : | nr nice 1 

An effectual Plaiſter for ſeſtening and looſening Corns. Ounce 

Spread a Plaiſter of Gum Ammoniacum, (not too thick) 
without being diſſolved in Vinegar, and applying it to the 
Part affected, let it lie on till it have ſufficiently done the Ta 
defigned Work of Emollition. 28 f 

| 2 Ou 
An often try d Pericarpium or Wrift-Plaiſter for Defluxiani 
and Fume of the Eyes. 

Take Rue, Camomile, Hemlock, Wormwood, of each Th 
half a Handful, Bay-ſalt pulverized about 2 Spoonfuls, dry, 2 
ſour Dough about an Ounce ; mix all theſe together very WF them 

| diligently, aud e 
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diligently, moiſtening them from time to time with Elder 
Vinegar, to a Conſiſtence fit for Pericarpia ; one of which 
is to be apply'd to the Wriſt of that Side on which the 
Part affected is, and to be renewed if there be Occaſion. 


An excellent Ointment in the Gout. 

Take Barbadoes Tar and Palm Oil, of each a like Quan- 
tity; melt them together in no more Fire than is needful to 
make them incorporate well; with this Mixture warm, 
the Part is to be anointed, and warily chafed.. 


An excellent Ointment for Burns and Scaldings. 
Take of Saccarum Saturni half a Dram, of the ſharpeſt 
Vinegar 4 Ounces ; make a Solution of. the former in the 
latter, and add to this Solution Drop by Drop, (often ſtir- 
ring or ſhaking them together) as much Oil of Elder as will 
ſerve to reduce the Mixture into the Form of a Nutritum 


or Ointment. 


A powerful difſokving Ointment for Warts and divers 
UMours. 

Take May Butter, and having melted it in a moderate 
Heat, mix with it very diligently, but by little and little, 
as much Oil of Tartar per delig. as will give it a ſenſible 
but not a conſiderably ſtrong Taſte. 


To make the Flower of all Salve. 


Take a Quarter of a Pound of Mutton-Suet, and a 


Quarter of a Pound of Bees-wax, melt them together over 
the Fire, then put in a Pound of Roſin, 2 Ounces of Ve- 


nice Turpentine, an Ounce of Frankincenſe, and half an. 


Ounce of Maſtich; let it cool, and make it up for Uſe. 
To make an excellent Salue for Chilblains. 


Take half a Pound of Mutton-Suet, melt it and ſtrain it, 
then put to it 2 Ounces and a half of Burgundy Pitch, and 


2. Ounces of Roſin, let it cool, and make it up for Ute. ' 
A Salve for the King's Evil. 


Take a Burdock Root, and a white Lilly Root; waſh, 


ay, and ſcrape them; wrap them in brown Paper, and rcalt 
them in the Embers ; when they are foft, take them our, 
aud cut out the Burn or Hard, and beat them in a Mortar 


1 with. 


— — — Ro 
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with Boar's Greaſe and Bean Flower; when 'tis almost 
enough, put in as much of the beſt Turpentine as will make 
it ſmell of it; then put it in a Pot for Uſe. 

The Party muſt take inwardly two Spoonfuls of Lime. 
water in the Morning, and faſt two Hours after it, and do 
the ſame at Four o'Clock in the Afternoon. If there be 
any Swelling of the Evil, they muſt bathe it with thi 
Water a Quarter of an Hour together, a little warmed, and 
wet a Cloth and bind it on the Place ; but if the Skin be 
broken, only waſh it in the Water, and ſpread a thin Plai- 
ſter of the Salve, and lay on it; ſhift it once a Day; if 
very bad, you muſt dreſs it twice a Day. 


To make the Lime-water, 

Take a Limeſtone as big as a Man's Head ; it muſt be 
well burnt ; put it into ſix Quarts of boiling Water, cover 
it cloſe, but ſometimes ſtir it; the next Day when tis ſettled 
pour off the clear Water, and keep in Bottles for Uſe. 


A good Salve for ſore Lips. 

Take an Ounce of Bees-wax, put it into an Ounce of 
good Sallad Oil, melt it over the Fire, and colour it with 
Alkany Roots; when it has boiled, and is of a fine Red, 
train it, and drop in three Pennyworth of Balſam of Peru; 
then pour it into the Bottoms of Tea- Cups, that it may 
come out in Cakes. 'This is alſo very good for fore Nipples. 


| To make the Black Salve. 

Take a Pint of the beſt Sweet Oil, a Quarter of 2 
Pound of Bees-wax, melt it in the Oil over a gentle Fire, 
then put in half a.Pound of Red Lead, boil it till it be 
black,” which will be in about a Quarter of an Hour, then 
put it ina Pail of cold Water, and take it out as foon as 
you can make it into Rolls for Uſe. 


To make the famous White Salve, auhich being applied is 
the Stomach, cures the Pains and Weakneſſes theref; 
to the Bellz, the Cholicks and to the Back, the Pains 
of the Kidnies. | | 

Take of the beſt Sallad Oil 3 Pints, of White and Red 

Lead, of each a Pound; of Caſtle-ſoap 12 Ounces; incor- 

porate them well together, and boil till the-Maſs is of a 


greyiſh 


greyiſh 
will ke 


Tak 
ut it! 
ny 4 
boil it 
the Sti 
on the 
tine; 
Melt 
deep, 


it, an 


once 7 


al moſt 
make 


Lime. 
and do 
ere be 
h this 
d, and 
Kin be 
1 Plai- 
y ; of 


aſt be 
cover 


ettled 


Ice of 
* with 
Red, 
Peru; 
may 


ples. 


of 2 
Fire, 
it be 
then 
on as 


ed ta 
reef ; 
S711) 


Red 


\Cor- 
of 2 


viſh 


1 


Receipts in SURGERY, Ce. 8% 
greyiſn Colour, then take it and make into Rolls, which 
will keep good a long time. x Sag 


A Green Salve. : 2 

Take five Handfuls of Clown's All-heal, ſtamp it and 
put it in a Pot, and add to it 4 Ounces of Boar's Greaſe, 
half a Pint of Oil- olive, and Wax three Ounces fliced ; 
boil it till the Juice is conſumed, Which is known when 
the Stuff doth not bubble at all; then ftrain it, and put it 
on the Fire again, adding two Ounces of Venice 'Turpen- 
tine ; let it boil a little, and put it in Gallipots for Uſe. 
Melt a little in a Spoon, and if the Cut or Wound be 
deep, dip your Tents in it; if not, dip Lint and 2 on 
s It 


| 


it, and defend the Place with a Leaden Plaiſter ; 


once a Day. 


To make the Yellow Salve for a Dropſical Leg. 
Take Rofin, Frankincenſe, Bees-wax, and Hog's Fat, 
of each an Ounce ; boil them all together a very little 
while, then pour it into a Pot for Uſe. 


To make a good Pile Ointment. | 
Take 2 Handfuls of Pile-wort, and 1 Handful of the 
Roots, and ſtamp them, then put to it a Handful of 
Hagtaber, a Pound of Adders "Tongue ; boil it up with a. 
Pound of Lard, and ftrain it off as it boils. 


The Bruiſe Ointment. 

Take of Roſemary, brown Sage, Fennel, Camomile, 
Hvilop, Balm, Woodbine Leaves, Southernwood, Parſley, 
Wormwood, Sclf-heal, Rue, Elder Leaves, Clown's All- 
heal, Burdock Leaves, of each 1 Handful ; put them in- 
to a Pot with very ftrong Beer, or Spirits enough to cover 
them well, and 2 Pounds of freſh Butter out of the Churn; 
cover it up with Paſle, and bake it with Bread, and when 
"tis baked, ſtrain it out. When 'tis cold, ſcum off the 
Butter and melt it, and put it in a Gallipot for Uſe. The 
Liquor is very good to dip Flaunels into, aud bathe, any 
green Bruiſe or Ache as hut as can be borie. 


To male an excellent Ointment for Purns. 
Take of Rue, Wormwood, Roſemary, Sage, Bay 


Leaves, of each a Handful, 2. (Barts of, the beſt Oil, and. 
by Pounds. 


— > - — _ 2 —_ 


if you would have it more drying, put to it a Spoontul af 
a Day. 
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Pounds of Mutton Suet, chop it with the Herbs, put i MW gave th 
into a Glaſs, and let it ſtand ten Days, then put it into a MW ment. 
Skillet or Pipkin, and ſtrain it off as it boils. Oil of £ 


| | to rub t 
To make an Ointment which ſpeedily cures the Itch. | 
Take an Handful of the Red or Yellow Dock Root A good 
Tcrap'd clean, and cut into thin Slices, ſtamp them, and 
E them into half a Pound of freſh Butter or Hogs Lad; Tak 
them boil gently for almoſt an Hour, then take trom WM very fn 
the Fire, and preſs the Liquor out, and put. to it a Spoon- WM horn h: 
ful of Black Pepper pawder'd, and half as much Ginger; W der'd, 
Crabs-c 
a Marb 
make 1 
Skin, v 


Red Lead finely powder'd ; anoint where it is ſore twice 


An Ointment for a ſcald Head. 
Take 1 Pound of May Butter without Salt out of the 


Churn, a Pint of Ale not too ſtale,, a good Handful of A | 
green Wormwood; let the Ale be hot, and put in the Tak 
Butter to melt; ſhred the Wormwood, and let them boil Penny- 
together till it turns green; ſtrain it, and when 'tis cold {Mniſceds 
take the Ointment from the Dregs. of Gra 
e Oſter c 
The Lord Cheſterfield's excellent Powder to help Delivery. N Sugar 
Take of Cummin Seeds, Saffron, Grains af Paradiſe, Wand cat 
Date: ſtones, and white Amber, of each equal Parts; re. Was you 
duce it into fine Powder, of which give a Scruple in Ex- muſt h. 
tremity, in a Draught of burnt Claret, or Mace Ale; to 
be repeated as there is Occaſion. 
Tak 
An excellent Worm- powder for Children. erdię 
Take of Worm: ſeeds, Sena, Anniſeeds and Rue, of Alan's 
each an Ounce; Rhubarb half an Ounce; Savin 2 Drams; em 7 
all theſe muſt be finely dry'd and powder'd, and fifted and WF 
mixed together; and give as much of it as will lie on half 
a Crown in Treacle three Mornings and three Evenings, Tak 


at the Change of the Moon, and at the Full. 


Ar Ointment te cauſe Hair to grow. | 

Take 2 Ounces of Boar's Greaſe, of the Aſhes of burnt 
Bees, and the Aſhes of Southernwood, the Juice of a white 
Lilly Root, Oil of Sweet Almonds, each 1 Dram, and 6 
Drams of pure Musk ; and, according to Art, make an 
Ointment of theſe; and the Day before the full _ 
Ve 


Receipts in SURGERY, Sc. 85 


ſhave the Place, and anoint it every Day with this Oint- 
ment. It will cauſe Hair to grow where you will have it. 
Oil of Sweet Almonds, or Spirit of Vinegar, is very good 
to rub the Head with, if the Hair grows thin. 


A goed Sort of Gaſcoign Powder for Fevers, Small-Pox, 
or Surfeits. | 

Take prepar'd Crabs-eyes, Red Coral, White Amber 
very finely powder'd, of each half an Ounce, burnt Harts- 
horn half an Ounce, 1 Ounce of Pearls very finely pow- 
der'd, 1 Ounce of Oriental Bezoar, of the black Tops of 
Crabs-claws finely powder'd 4 Ounces ; grind all theſe on 
a Marble Stone, till they caſt a greeniſh. Colour; then 
make it into Balls with Jelly made of Egli Vipers 
Skin, which may be made, and will jelly like Harts-horn. 


ful of A Powder that has reſtored Sight when almoſt bf. 
in the Take of Betony, Celandine, Saxifrage, Eye-bright, 
n boil WPenny-royal and Levifticum, of each 1 Handful, of An- 
s cold {Mniſeeds and Cinnamon, of each half an Ounce: take alſo 
of Grains of Paradiſe, Ginger, Hyſop, Parfley, Origany, 
: Oſter of the Mountain, of each 1 Dram; Galengal and 
ery. N Sugar of each one Ounce : Make all into a fine Powder, 
adile, Wand eat of it every Day with your Meat ſuch a Quantity 
3 ; re. Nas you uſed to eat of Salt, and inſtead of Salt; Oſier you 
n Ex- ¶ muſt have at the Phyſick Garden. 


A Plaiſter to cure Corns. 


erdigreaſe finely powder'd, the Caput Mortuum of a 
Man's Scull a Dram; incorporate them well by boiting 


m_ them a little, and make a Plaiſter. 

d an 

n half WW Dr. HalPs Plaiſter for an Ague. 

ungs, Take 1 Penny-worth of black Soap, 1 Penny-worth of 


un-Powder, 1 Ounce of Tobacco Snuff and a Glaſs of 
Brandy; mix theſe in a Mortar very well together, ſpread 
Flaiſters on Leather for the Wriſts, and lay them on an 


burnt our before you expect the Fit. 

white | 

and 6 A ftrengthening Plaiſter for the Back. 

ke an Take half a Pint of Oil of Roſes, 4 Ounces of white 
Toon, Mead finely powder'd ; firſt put the Oil over the Fire, and 


when 


Take 1 Ounce of yellow Bees-wax, half an Ounce of 
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when 'tis a little warm, put into it the white Lead, and: 
Quarter of a Pound of Bees-wax cut very thin; keep i 
continually ſtirring till it 1s, thoroughly incorporated, an 
tooks blackiſh ; then take it off the Fire. and as it cool, 


Tak 
put in a Dram of Camphire ; of white Saunders and yy 


pread 
pyer t! 
Omes. 


Myrrh powder'd, of each two Drams; of fine Bole and 
Terra figillata, of each one Dram: Continue ſtirring i 
till it is quite cold, make it into Rolls, and uſe it as ya 
have Occaſion ; for any Weakneſs, Waſting, or Pain i; Tak 
the Kidnies, it is of ſingular Uſe. ed 
A Plaifter for the Feet in à Fever. | oo 
Take of Briony Roots 1 Pound, Tops of Rue a Hand 24 
ful, black Soap 4 Ounces, and Bay Salt 2 Ounces; ben 
all theſe in a Maſh, and out of this ſpread on a Cloth fo 
both Feet, apply it warm, and ſew Cloths over them, ant 
tet them lie twelve Hours ; if there be Occaſion, renew then 
three times. 


Tak 
qual ] 
Barrel, 
of Plaii 
and the 
loft, al 


An excellent Plaiſter, which being apply'd to the Naye! 
the Neck, prevents the Rheum from falling on the Eye, 
or any Part of the Head. 
Take of Gum Tragacanth, Maſtich, Olibanum ar 

Bole Armoniac, of each 3 Drams; Myrtle Seeds an 

Pomegranate Flowers, of each a Dram; Gum Elyni 

Drams, Burgundy Pitch half a Pound, Venice Turpenti 

half an Ounce ; melt the Burgundy Pitch and the Gut 

Elymi together, then put in the other Things being pos 

der'd, and laſt of all the Turpentine ; ſtir them well t 

gether, and make into Rolls; apply upon a Piece 

Sheep's Leather to the Nape of the Neck. 


A Powder for Convulſion Fits. 


Take a Dram and half of ſingle Piony-ſeed, of Mill _ 
toe of the Oak 1 Dram, Pearl, white Amber, and Col. Ol 
all finely powder'd, of each half a Dram, Bezoar 2 Dran 

and 5 Leaves of Gold; make all theſe up in a fine Pod 

and give it in a Spoonful of black-Cherry-water, or if j! Plan 
pleaſe Hyſterical- water. You may give to a Child bpeatin 
born, to prevent Fits, as much as will lie on a 1 . 
pence, and likewiſe at each Change of the Moon ; aS poonft 
older People as much as they have Strength and Occa faq. Spoon 
| t well 


A Plai 
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and: 
ceep i A Plaiſter for an Ague. 
d, and Take right Venice fail * mix with it the 
it cope der of white Hellebore Roots, till tis ſtiff enough to 
rs pred on Leather. It muſt be laid all over the Wriſt and 
ole a er the Ball of the Thumb fix Hours before the Fit 
ring iomes. 
Ar. Remedy for Corns. | 
Pain u Take Ammoniacum ſtrained, E mplaſtrum Diapalma, 
pf each an Oance, Arcanum Corallinum half an Ounce, 
hite Precipitate 2 Drams : Mix them well together, and 
apply it only over the Corn, being firſt cut as cloſe as it 


1 Hand. f 

N onveniently can be. | 

oth * An eften tryd Remedy for Corns. 

a Take the Juice of Houſleek, and mix it up with about 


qual Parts of the thick Barm or Yeſt that ſticks to the 
Barrel, or to the Clay that ſtops it. Of theſe make a kind 
of Plaiſter, which being kept upon the Toe for a while, 
and then, if need be, renew'd, will make the Corn very 
ſoft, and eaſy to be drawn out and extirpated. 


Nape 
he Eye, 


wm ar 
>eds and 
Elym | 
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he Gun 
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well u 
Piece 


To waſh Gloves. 

Take the Yolk of an Egg and beat it, and egg the 
Gloves all over, and lay them on a Table, and with a 
hard Bruſh and Water rub them clean; then rinſe them 
clean, and ſcrape white Lead in Water pretty thick, and 
dip the Gloves in; let them dry, and as they begin to dry, 
ſtretch and rub them till they be limber, dry and ſmooth; 
then gum them with Gum Dragon ſteeped in ſweet Water, 
and let them dry on a Marble Stone. If you colour them, 
icrape ſome of the following Colours among the white 
cad; the dark Colour is Umber ; for Brick Colour, red 


of Mir c:d ; for a Jeſſamy, yellow Oker ; for Copper Colour, 


my ied Oker; and for Lemon Colour, Turmerick. 
; "if | Paſte for Hands. 
oF, Blanch and beat a Pound of bitter Almonds, and in the 


"kild ne 
a Tb 
1 ; ame 


Occaſia 
A Pla 


beating put in two handfuls of ſtoned Raiſins, and beat 
them together till they are very ſine; then take 3 or 4 
poonfuls of Sack or Brandy, as much Ox-Gall, 3 or 
4 Spoonfuls of brown Sugar, the Yolks of 3 Eggs ; beat 
| well together, ſet it over the Fire, and give it two or 

My | three 
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three Boils ; when it is almoſt cold mix it with the A 
monds, put it in Gallipots ; the next Day cover it clof, 
and keep it cool, and it will be good 5 or 6 Months, 


A 
Taki 
5 Nutm 
2 hand! 
Milk, 
about 3 
vith Su 


To make Pomatum.. 
Take almoſt a Dram of white Wax, two Drams d 
Sperma-Cete, one Ounce of Oil of bitter Almonds ; lic 


your Wax very thin, and put it in a Gallipot, and pu q 
the Pot in a Skillet of boiling Water; when the Wi Tak 
melted, put in your Sperma-Cete, and juſt ſtir it together Mellow 
then put in the Cil of A!monds ; after that take it off i Ounces 
Fire, and out of the Skillet, and tir it till it is cold wit, Or 
a Bone Knife; then beat it up in Roſe-water till it Ind as 
white; keep it in Water, and change the Water once Worth, 
Day. | Penny- 
a Hand 
erbs, 
neee 
iperic 
' : vater, 
Balſams, Conſerves, and Syrups. Nome 3 
| ete in 
To make a ſimple but excellent Balſam to ſtench the Blu ire, 2 
of freſh Wounds newly made, and to heal them ſpeedily. t off t 
Take good Venice Turpentine, and in a Limbeck, anders 
ſome other convenient Veſſel, diſtil off a good Part of ogethe 
with a very moderate Fire, till there remains a thick Suben pc 
ſtance, yet not like Colophony, but of a liquid and buche Fir 
famick Conſiſtence. What you have diſtill'd off ſet aid nd con 
for other Uſes, for the remaining Subſtance 1s what w 
now ſeek for, and is to be apply'd as a Balſam both per / 
and with Plagets and other Helps. Tr 
Balſam of Telu. | Dunce 
Take an Ounce of Balſam of Tolu, the neweſt you cu f a 
get, and put it into a Quart of Spring- Water, and boil r of 
to a Pint; then pour it on a Quart of Wood Strawberte alt pe 
that are full ripe ; let it ſtand cover'd till it be cold; malt * 
E Ol 


the Strawberries while it is warm; ſtrain it, and put toil 
a Pound and half of double refined Sugar. Let it ſtad der th 
one Day, then boilł it up to a thick Syrup in Bell-Meul 
or Silver. This is an excellent Remedy for Coughs au et, 
Shortneſs of Breath in Children. 

* A Waitit 
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A Water to take after taking Balſam of Tolu. 
he AB Take'a Pint of Whites of Jr 4 a Froth, 
t clo. ; Nutmegs bruiſed, two handfuls of dry'd Spear Mint, 
1s, 2 handfuls of unſet Hyſſop; add to theſe a Gallon of new 
Milk, and diſtil it off in a cold Still; you may draw off 
about 3 Pints. Take 6 Spoonfuls of this Water at a Time 


_ vith Sugar-candy in it. 

F 5 | * 

ind -: To make Lucatellus : Balſam to tale inwardly, 

Wax i Take a Quart of the pureſt Oil, and half a Pound-of 
gether NPellow Bees-wax, four Ounces of Venice Turpentine, ſix 
off e Ounces of liquid Storax, two Ounces of Oil Hipericon, 


wo Ounces of natural Balſam, red Roſe- water half a Pint, 
and as much Plantane-water, red Sanders ſix Penny- 
vorth, Dragon's Blood ſix Penny-worth, Mummy fix 
Penny-worth, and of Roſemary and Bays, of each half 
a Handful, and Sweet-marjoram half a Handful ; put the 
erbs, the Dragon's Blood, the Wax, and Mummy, 
into a Pipkin ; then put the Oil, the Turpentine, the Oil 
ipericon, the Storax, the Roſe-water, the Plantane- 
vater, and a Quart of Spring-water, and if you pleaſe, 
ſome Jriſb Slate, ſome Balm of Gilead, and ſome Sperma 
ete into another Pipkin ; ſet both the Pipkins over a ſoft 
ire, and let them boil a quarter of an Hour; then take 
It off the Fire, and put in the natural Balſam and red 


Id with 
ill it ö 
once 1 


WH 
Ps, 


e Blud 
ed, . 


eck, a anders; give them a Boil, and ſtrain all in both Pipkins 
rt of together into an earthen Pan. Let it ſtand till tis cold, 
ck Sub hen pour the Water from it and melt it again; ſtir it off 
nd ba che Fire till *tis almoſt cold, then put it into Galli pots, 
et aſck and cover it with Paper and Leather. 

hat ve | | 

| per | The Yellow Balſam. | 


Take 8 Ounces of Burgundy Pitch, 3 Qunces and half 
ff yellow. Bees-wax ſliced, one Pound of Deer's Suet, one 
Dunce of Venice Turpentine beaten up in Plantane-water, 
alf a Pint of red Roſes, a quarter of a Pint of Vine- 
par of Red Roſes, 24 Cloves of Garlick, and of 
dalt-petre dried before x Fire half the Quantity of a 
utmeg ; bruiſe the Garlick in a Stone Mortar, and ſet 
e Oil, Vinegar, and Garlick, in an earthen Pipkin 
ver the Fire ; let it boil gently half an Hour ;. then put 
n the Pitch and Wax, and when that is melted, put in the 
duet, and one Qunce of Palm Oil; then let it boil a quar- 
ter 
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ter of an Hour longer a then take it off the Fire, and py Moſe bo 
in the Turpentine and Salt-petre ; ſet it over the Fin ( Roſes, 
again for a little while ; then take it off, and let it ſtand Nen pour 
to cool, then pour it gently into your Gallipots ; be ſ hat Fot 
you put in no Dregs ; the Vinegar will fall to the Bottom; 

tie the Gallipots down with Leather. Pis an excellent 

Salve for ſore Legs, Boils; Whitlows, ſore Breaſts, ad Take 
may ſafely be uſed to draw Corruption out of any Sore ; {Waſing it 
put a little of it on Lint, and put a Plaifter of the black f Sugar 
Salve over it. f i a cold, 

| To make Conſerve of Hips. 

Gather the Hips before they grow ſoft, cut off the Clip) 
Heads and Stalks, lit them in halves, and take out all When tak 
the Seed and White that is in them very clean; then put nd a ſtr 
them in an Earthen Pan, and ſtir them every Day, ele NV or t 
they will grow mouldy ; let them ſtand till they are fo Me 2 Clo 
enough to rub through a coarſe Hair Sieve ; as the Pulp nd (et | 
comes, take it off the Sieve; they are a dry Berry, am Hire, an: 
will require pains to rub it through; then add its Weight {Which v 
in Sugar, and mix it well together without boiling ; keep I Flanne 
it in deep Gallipots for uſe. 

| A very good Way to make Conſerve of Roſes. Pick 
Make a ſtrong Infuſion of red Roſes with red Roe. WW «lp, it 


water, as much as you think will boi the Quantity you Bp >yruy 
intend to make; then take the freſh Buds of Roſes, and f refing 
clip off all the white and withered Leaves; and boil thek 
Buds in the infuſed Liquor, as foft as may be, till they ar 
very tender, and as red as they were at firſt ; then take . Take 
them out and weigh them, and put twice the Weight of {Wiparag 
double-refined Sugar, and boil it again with the Suga, n Oun 
as faſt as can be, till it jellies ; when you take it out, you ernel, 
may add either Amber, Pearl, Coral, Gold, or Spirit d lack, 
Vitriol ; theſe laſt Additions are as well made when tour Gr 
uſed, becauſe *tis for many Diſtempers, and they Neruiſe 
may be ſuited to the Occaſion. | ill it © 
| Sugar 
To make Sugar of Roſes. | White 
Clip off all the Whites from the red Roſe Buds, and 
dry the Red in the Sun ; and to one Ounce of that finely 
powder'd, you muſt have one Pound of Loaf-ſugar ; we WW Tak 
the Sugar in Roſe-water ; (but if in the Seaſon, Tel er, 
ole 
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Loſes) boil it to a Candy-height ; then put in your Powder 
Roſes, and the Juice of Lemon; mix it well together; 
hen pour it on a Pye-plate, and cut it into Lozenges, or 
hat Form you pleaſe. 


Syrup of Cherries. 

Take two Quarts of the Juice of Cherries, clarify it by 
ſing it through the ſtraining Bag; put to it three Pounds 
Sugar, boil it to the pearled Degree; when the Syrup 
cold, put it up in Vials, and keep it for Uſe. 


To make Syrup of any Flower. 

Clip your Flowers, and take their Weight in Sugar ; 
hen take a high Gallipot, and put a Row of Flowers, + 
nd a ſtrowing of Sugar, till the Pot is full; then put in 
vo or three Spoonfuls of the ſame Syrup or ſtill'd Water; 
ie a Cloth on the Top of the Pot, and put a Tile on that, 

d ſet your Gallipot in a Kettle of Water over a gentle 
ire, and let it infuſe till the Strength is out of the Flowers, 
yhich will be in four or five Hours; then ſtrain it through 

Flannel, and when 'tis cold, bottle it up. 


Syrup of Barberries. 

Pick the Barberries from the Stalks, boil them to a 
alp, ſtrain it, then clarify the Juice, and boil it up to 
| Syrup with an equal Quantity, or ſomewhat more 
f refined Sugar. 


- Syrup of Marſhmallows. 

Take Marſhmallow Roots 4 Ounces, Graſs Roots, 
\ſparagus Roots, Liquorice, ſtoned Raiſins, of each half 
in Ounce ; the Tops of Marſhmallows, Pellitory, Pim- 
pernel, Saxifrage, Plantane, Maiden-Hair white and 
black, of each an Handful ; Red Siſers one Ounce ; the 
jour Greater and four Leſſer Cold Seeds, of each 3 Drams; 
druiſe all theſe, and boil them in three Quarts of Water 
il it comes to two; then put to it 4 Pounds of White 
Sugar till it comes to a Syrup. Put to every Pint the 
White of an Egg to clarify it. 


To make Syrup of Saffron. | 

Take a Pint of the beſt Canary, and as much Balm- 
Vater, and half an Ounce of Eng/i/6 Saffron, open and 
pull 
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pull the Saffron very well, and put it into the Liquor t 


infuſe ; let it ſtand cloſe cover'd (fo as to be hot, but na 


boil) twelve Hours; then ſtrain it out as hot as you ca, 
and add to it three Pounds of double-refined Sugar; bol 
it till it is well incorporated; and when tis cold bot 
it, and take one Spoonful in a little Sack or ſmall Co. 


chal, as Occaſion ſerves. 


ESE Syrup of Violets. 
Beat a Pound of pickt Violets in a Mortar with a litte 
Water, juſt enough to moiſten them. 
boil four Pounds of Sugar 


Cloth, and when it is cold, put it into Bottles. 


| To heep Fruit in Syrup to candy. 
If yon candy Orange or Lemon Peels, you muſt fi 
rub them with Salt; then cut in what Faſhion you pleaſe, 


and keep them in Water two Days; then boil them ter 
der, ſhifting the Water you boil them in two or ther 
Times; you muſt have a Syrup ready, a Pint of Wat 
to a Pound of Sugar; ſcald your Peels in it till they look 
clear. Fruit is done the ſame Way, but not boil'd till yu 
put them in your Syrup; you muſt heat your Syrup once 
a Week, taking out your Fruit, and put them in again 
while the Syrup is hot ; they will keep all the Year. 


Syrup of Quinces. 

Grate Quinces, paſs their Pulp through a Cloth to ex 
tract their Juice, ſet the Juice in the Sun to ſettle, or be- 
fore the Fire, and by that means clarify it; and for ever} 
eight Ounces of this Juice take two Pounds of Sug, 
boil'd to a blown Degree. If the putting in the Juice a 
the Quinces ſhould check the boiling too much, give tt 
Syrup ſome Boilings till it becomes pearled, then take it: 
the Fire, and when it is cold, put it up into Bottles. 


To make Syrup of Orange peel. 

To every Pint of the Water in which the Orange: peel 
were ſteep'd, put a Pound of Sugar; boil it, and when ! 
bas boil'd a little, ſqueeze in ſome Juice of Lemon, 
make it more or leſs ſharp to your Taſte ; 1 * 

| 0 


In the mean time 
till it be pearled, take it off i: 
Fire, and let the boiling ceaſe ; then put in the Violet 
mix all well together. Strain it into a Pan through a f 
ſet ther 


to turn 


they be 


So kee 
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Lemon Juice thro' Cap- paper; as it boils ſcum it clear; 
nd when boil'd enough to keep, take it off the Fire, and 
hen cold bottle it. When your Orange-peels are dried 


bal on one fide, turn the other, and fo do till they are criſp ; 
| both bruſfi the Sugar from them, then take a Cloth dipp'd in 
11 Cor warm Water, and wipe off all that remains of Sugar on 
Ithe Rind ſide ; then lay them on the Fire again, and in 
an Hour they will be dry enough to put into your Boxes 
to keep. 
a little 
n time To candy any Sort of Fruit. | 
off ür After you have preſerved your Fruit, dip them ſud- 
'iolets, I denly into warm Water to take off the Syrup ; then ſift 
h a on them double-refin'd Sugar till they look white; then 
ſet them on a Sieve in a warm Oven, taking them out 
to turn two or three times; let them not be cold till 
they be dry, and they will look as clear as Diamonds. 
aſt irt So keep them dry. 
pleaſe, 
m ten. Syrup of Currants. 
r ther Paſs the Juice of Currants through a ſtraining Bag, 
Water WH mingle it with an equal Quantity of Sugar that has been 
y look WWF boil'd till it has almoſt attained its cracked Quality, and 
till you the Syrup will be compleated. g 
p once 
iſ A miſt admirable Balſam for outward or inward Sores, 
1. Fiſtula's, Ulcers, &c. 
Take an equal Quantity of Linſeed and Sallad Oil; 
to 3 Pints of this put one Pound of Chis Turpentine, 
to ex- well waſh'd in Red Roſe-water, half a Pound of Red 
or be: Sanders, half an Ounce of Maſtick, half an Ounce of 
even Cochineal, half a Pound of good yellow Bees-wax, one 
Sugar, Pint of Spirit of Sack ; theſe muſt ſimmer over a ſlow 
uice of WW Fire, till all are incorporated; then keep it cloſe ſtopt for 
ve the BF your Uſe, Half this Quantity will laſt many Years. 
e itt 
8. To make the ſo much admired Liquid Balſam. 
Take Balſam of Peru 1 Ounce, Storax Calamita 2 
Ounces, Benjamin impregnated with Sweet Almonds, 
e- pech 3 Ounces ; Aloes Cicatrina, pureſt Frankincenſe, Myrrh 
hen it WF the choiceſt, Roots of Angelica, and Flowers of St. 7 obn's 
„ and WY Wort, of each half an Ounce ; Spirits of Wine 1 Pint. 


er the BY Let your Drugs be well beat in a Mortar, and thay got 
em 
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them into a Quart Bottle; pour in the Spirits of M Ulcers, 
ſhake it well together, and ſtop it cloſe; ſet it in the Marts, C. 
all the Dog-Days ; often ſhake it, and take it in et Bites 0 


Night. At the End of the Dog-Days ftrain it bud 
a fine Linnen Cloth, put it into ſmall Bottles, and ks 
it for Uſe. You may make it any other Time of ü 
Year, ſetting your Bottle in the Chimney-Corner when 
conſtant Fire is kept, and let it ſtand fo as to receive; 
conſtant moderate Heat all Day, but often ſhake it : thy 


jon; Al 
ardly o 
her. 

Burns 


loth ov 


let it ſtand fix Weeks, and at the Expiration them 4 mf 
ſtrain and bottle as above. Always apply it cold; ax 
when you uſe any, take care to ſtop the Bottle immei Take 


ately to prevent the Spirits evaporating. You may takof each 
it internally in a ſmall Glaſs of Rum, Wine, or wan gentle F 
Broth, taking a little of the ſame you took it in after ¶ porate. 
to waſh it down; or drop it on Loaf-Sugar, and drink of the b 
ſmall Glaſs of Rum or Wine after it. 
The Uſe. + An 
There is no Cut of Iron [if not morta!] but it wil 
cure in a little time, by applying with a Feather, Lin Tak! 
or Injection, (without Tent or Plaitter ;) anoint a fine L Gimlet 
nen Cloth with the ſame, and lay it over the Wound your T 
and wet the Cloth with warm Red-wine when you tak: WW of Wor 
it off, otherwiſe it will be apt to make the Wound blem into an 
afreſh. If you have dreſſed a Wound with any other the He 
Medicine, you muſt . firſt waſh ſuch Wound well wit it ſome 
warm Red-wine, and then anoint it with this Balſam, c light!) 
inject it, and it will cure it, but not ſo ſoon as if no oth Wi Pound: 
Medicine had been before apply'd. the Cl, 
It 1s good in the following Diſtempers : have g 
Cholick, Spotted Fewer, Looſeneſs, Bloody Flux, Pai make 
in the Stomach. Drop 15 Drops, or more, to 30, (ac: 
cording to the Strength of the Patient) in a Glaſs of Run 


or Wine, and take it: If it does not remove the Pain it Tal 
12 Minutes, take another Doſe, and that will do if it WM very f 
a Wind Cholick. | | and a: 

Hemorrhoids, Anoint them going to Bed. it wil 


Small Pox pitting. Anoint them as ſoon as they com? 
out, going to Bed. 

Mound or Nail in a Horſe's Foot. Drop 3 or 4 Drop: 
into the Wound, and ſtop the Hoof with Dung. 
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Ulcers, Cankers, Cancers, Swellings, Fiftula's in all 
parts, Corruptions : By Unction. 

Bites of Mad Dogs, or other venomous Beaſts : By Un- 
ion; and every Morning and Evening a Doſe in- 
ardly of 20 or 30 Drops, for three or four Days toge- 
her. 

Burns or Scalds: Anoint them, and lay a clean Linnen 
loth over. 


f Wi 
the 


in eve 


ind ke 
e of 5 
where 
receive 
it: thy 


ther 4 noſt excellent Balſam for any Green Wound of what 
Id ; art Nature foever. 

imme Take Oil of St. Fobrn's Wort, and Venice Turpentine, 
ay takfWof each a like Quantity; ſet them over the Fire in a 


Tr wan gentle Heat, half an Hour or leſs, that they may incor- 
after i porate. Then put them up, and keep it for Uſe, as one 
drink of the beſt of Balſams. 
An excellent Way of Waſhing to ſave Soap, and 
It wil cohiten Cloaths. 
Tr, Lin Take a Butter-tub, or one of that Size, and with a 
ine Li. Gimlet bore Holes in it about half-way ; then put into 
Wound, your Tub ſome clean Straw, and over that about a Peck 
ou take WF of Wood-aſhes ; then fill it with cold Water, and ſet it 
id bleet I into another Veſſel to receive the Water as it runs out of 
y other the Holes of the Tub: If 'tis two ftrong a Lye, add to 
11 wie it fome warm Water, and then waſh your Linnen in it 
ſam, e lightly, ſoaping the Cloaths before you waſh them; two 
10 other WF Pounds of Soap will go as far as fix Pounds, and make 
the Cloaths whiter and cleaner, when you by Experience 
lave got the right Way. If 'tis too ſtrong for the Hands, 
, Pan make it weaker with Water. | 
o, (ac. 
f Run To take Mildew out of Linnen. 
Pain in Take Soap and rub it on very well; then ſcrape Chalk 
if it 5 i Very fine, and rub that in well, and lay it on the Graſs, 
and as it dries wet it a little, and at once or twice doing 
it will come out. 
come 
Drop: 1 
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CHAP. II. 


Containing a. great Number of Receipts in Cook- 
ery, Paſtery, and Confectionary; with a 
complete Bill of Fare for every Month through- 

out the Year, and Inſtructions for placing the 
Diſhes on a Table. 


as 4A Crawfiſh Soop. t 

Leanſe your Crawfiſh, and. boil them in Water, Salt 
and Spice; pull off their Feet and Tails, and fry 
them : break the reſt of them/ in a Stone Mortar, ſeaſon 
them with ſavoury Spice and an Onion, hard Eggs, grated 
Bread and Sweet Herbs boiled in ſtrong Broth ; Rrain it, 
then put to-it ſcalded chopt Parſley and French Rolls, then 
put them therein. with a few dried Muſhrooms ; garniſh 
the Diſh with ſliced; Lemon, and the Feet and Tails of 

the Crawfiſh. ' A Lobſter Soop is done the ſame Way. 


4 Lobſter er Crawfiſh Scop, 

Take Whiteings, Flounders and Grigs, and put them 
in a Gallon of Water, with Pepper, Salt, Cloves, Mace, 
2 Bunch of Sweet Herbs, a little Onion, and boil them 
o pieces, and ſtrain them out of the Liquor; then take a 

of F large 
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large Carp, and cut off the Fiſh of one Side of it, and pu 


ſome Eel to it, and make forced Meat of it, and lay it on 
the Carp as before ; dredge gat Bread over it, and'Bn:. 
ter a Diſh well, and put it in an Oven and bake it; then 
take an Hundred of Crawfiſh, brake all the Shells of the 
Claws and Tuil, and take out the Meat as whole as you 
can: then brake all the Shells ſmall, and the Spawn of a 
Labfter, and put them to the Soop, and if you pleaſe ſome 
Gravy ; then give them a boil together, and ſtrain the 
Liquor out into another Saucepan, with the Tops of French 
Rolls dried and beat and ſiſted, and give it a boil up to 
thicken ; then brown ſome Butter, and put in your Tail 
and Claws of your Crawiſh, and ſome of your forced Ta 
Meat made intd Balls, and pat your baked Carp into the pick « 


Middie- of the „and pour your Soop on boiling Hot, put t. 
and your Lobſter or Crawfiſh in it ; garniſh your Di BW fre. 
with Lemon and ſcalded Greens. | Nutm 

1 Melot Soop. 2 — y: 


LAS ———— 
ET 


Lake, Pound of, Melot and ſteep it one Hour in good beat i 


#1 ſtrong Broth; then ſet it on a gentle Fire to fimmer ; ſea- WM Uſe; 
it ſon with Salt and Mace, then put in 2 Pigeons and a IM them 
bl, Quart of good Gravy; ſtove. it two Hours, make a, Rim 

i of -Paſte. round, the Edges, and lay ſome Melot ſtored 
16 Wund with ſome Slices of French Breads Ta! 
HY 5 25 3 a 2 hi 
6 A Faſt- Day Sp. Don 


— 


Þ4 —— — — rn 
- = Weg, K 
— * . —— 
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Take Spinnage, Sortel, Sheevil and Lettuce, and chop too fa 
them a litile; then brown ſome Butter, and put in yon Pour þ 
\ Herbs, keep them ſtirring that they do not burn; then tis ce 
have boiling Water over the Fire, and put to it a ver, and ſe 
little Pe , ſome Salt, a whole Onion ſtuck with (loves, of M 
and a French Roll cut in Slices and dried very harc., and W and 2 
{ome Piſtachia Kernels blanched and ſhred Fine, let WW Hour; 
all boil together, then beat up the Volles of eight Egg Peas, 
with a little White Wine and the Jaite uf 'a Lemon, and WW the T. 
mix it with your Broth; and Toaſt o hale French Roll, of 3 © 
and put in the Middle of your Diſh, and pour your Soo? Coxco 
over it; garniſh' your Diſh with ten or twelve poached put th 


I | Eggs and icalded Spinnage. . 0 "res 
; | 8 ome v 
j A very good Peas Soop. and g 


Il | Put 3 or 4 Pound of lean coarſe Beef, with 3 * green, 


id pu 
it on 
{ Be. 
then 
F the 
is you 
t a 
ſome 
in the 
Pr ench 
| up to 
Tails 
forced 
to the 
Hot, 
Dinh 
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peas, into 2 Gallons of Water; let it boil till the Meat is 
all to Rags; and half an Hour before you ſtrain it out, 
put in 2 or. 3 Anchovies.z then ſtrain it from the Husks 
and Meat, and put into the 8a 1 as much as you want 
ſor that Meal, with an Onion ſtuck with Cloves, a Race 
of Ginger bruiſed, a little Faggot of 2 1 Savory, 
and Parſley, and a little Pepper; let it boil thus near half 
an Hour: Stir in a Piece of Butter, and ſry ſome fore d- 
meat Balls, Bacon, and French Bread cut in Dice, with 
Spinage boil d green, to put to · it in the Di.. 
ieee 354i 4 1. 70. 5 815 
b : * To make Forc'd- Meat. WW ws 

Take Part of a Leg of Mutton, Veal or Beef, and 
pick off the Skins and Fat, and to every Pound of Meat 
put two Pounds of Beef Suit; ſhred. them together very 
fine, then. ſeaſon it with Pepper, Salt, Cloves, Mace, 
Nutmeg and Sage; then put all into a Stone Mortar, and 
to every two Pounds of Meat put half a Pint of Oyſters 
and 6 Eggs well beaten, then mix them all together, and 
beat it very well; then keep it in an Earthen Pot for your 
Uſe ; put a little, Flour on the Top, and when you roll 
them up Flour your Hands. | 


ihn Very good Soop or Pottage, Mean s 

Take ſeveral Kauckles gf Mutton, a Knuckle of Veal, 
2 Shin of Beef, and Put to theſe 12 Quarts of Water, 
cover the Pet claſe, and, ſat it on the Fires let it not boil 
too faſt; ſeum it well, and let it ſtand on the Fire twenty 
four Hours ; then ſtrain it through a Colander, and when 
tis cold take off the Fat, and ſet it on tl e Fire again, 
and ſeaſon it with Salt, a few Cloves, Pepper, Blade 
of Mace, a Nutmeg quartered, a Bunch of Sweet: Hetbs, 
and a Pint of Gravy; let all theſe beil up for half an 
Hour, and then ſtrain it; put Spinage, Sortel, green 
Peas, Aſparagus, or Artichake Bottoms, according to 
the Time of the Vear; then thicken it up with the Yolks 
of 3 or 4 Eggs ; have in Readineſs ſome Sheep's 'Fongues; 
Coxcombs, and Sweetbreads, fliced thin and fried, and 
put them in, and ſome Muſhrooms, and French Bread dri- 
ed and cut into little Bits, ſome forc'd-meat Balls, and 
ſome very chin Slices of Bacon; make all theſe: very hor; 
and garniſh che Diſh with Colwotts: and Spinage ſcalded 
NReen, | * | {039 03 ni 


5 of @ » * 
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| To make Peas Pottage. | 

Take a Quart of White Peas, a Piece af Neck «f 
Beef, and 4 Quarts of fair Water, and boil them till they 
are all to Pieces, then ſtrain them through a Colander, 
then take a handful or two of Spinage, a Top or two 
of pou Coleworts, and a very ſmall Leek ; ſhred the 
Herbs a little, and put them into a Frying- pan or Stew. 
pan, with three quarters of a Pound of freſh Butter, but 
the Butter muſt be very hot before you put in Herbs; 
let them fry a little while, then pur in your Liquor, and 
2 or 3 Anchovies with Salt ee to your Taſte, rub 
-a Sprig of Mint in ſmall, and let all boil together till you 
think it is thick enough 3 then have in Readineſs ſome 
forced Meat, and make three or foreſcore Balls about the 
bigneſs of large Peas, fry them brown, and put them in 
the Diſh you ſerve it in, and fry ſome thin ſlices of Ba- 
con, put ſome in the Diſtt and ſome on the Brim of the 
Diſh, with ſealded Spinage ; fry ſome Toaſts after the 
Balls, brown and hard, and brake them into the Diſh: 

then pour your Pottage over all, and ſerve to the Table. 


Green Peas Soop. 

Take half a Buſhel'of the youngeſt Peas, divide the 
from the ſmall; boil the ſmalleſt in 2 Quarts cf 
Water, and- the bigeſt in 1 Quart; when they are well 
boiled, bruiſe the bigeſt, and when the thin is drained 
From it, | boil the thick in as much cold Water as will co 
ver it; then rub away the Skins, and take a little Spi. 
nage, Mint, Sorrel, Lettice and Parſley, and a good 
* * Marygolds ; waſh, ſhred and boil theſe in halt 
a Pound of Butter, and drain the ſmall Peas; fave the 
Water, and mingle all together, and a ſpoonful of Pep- 
per whole; then melt a Quarter of a Pound of Butte) 
and ſhake a little Flour into it, and let it boil ; put the 
Liquor to the Butter, and mingle all well together, and let 

them boil up; ſo ſerve it with dry'd Bread. | 


To make Aſparagus Soop. | 
Take twelve. Pounds of lean Beef, cut in tices ; the" 
put a quarter of a Pound of Butter in a Stew-pan oi! 
the Fire, and put your Beef in ; let it boil up quick till it 
begins to brown; then put in a Pint of brown Ale, 
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a gallon of Water, and cover it cloſe, and let it ſtew 

ently for an Hour and half; put in what Spice you like 

in the ſtewing, and ſtrain out the Liquor, and ſcum off 
„au cke Fat; then put in ſome Vermicelly, and ſome Sal- 
dey ler waſh'd and cut ſmall, half a hundred of Aſparagus 
der cut ſmall, and Palates boiled tender and cut; put all theſe 
n, and let them boil gently till tender. Juſt as tis go- 
the ing up, fry a handful of Spinage in Butter, and throw 
in a French Roll. | 


| mY Sorrel Foo ewith Eggs, _ 
ind Your Stock muſt be made with a Knuckle of Veal and 


2 a Neck of Mutton, well skim's and clean; put in a 
you Faggot of Herbs ; ſeaſon with Pepper, Salt, Cloves and 
* Mace, and when it is well boiled and tender, ſtrain it off; 


then let it ſettle a little, and skim all the Fat off; then 
take your Sorrel and chop it, but not ſmall, and paſs it 
in brown Butter; put in your Broth, and ſome ſlices of 
French Bread; ſtove in the Middle a Fowl, or a Piece 
of a Neck of Mutton ; then garniſh your Diſh with ſlices 
of fry'd Bread and ſome dev Sorrel, and poach 6 Eggs, 
and lay round the Diſh, or in your Soop; ſo ſerve away hot. 


| To make Gravy Soop. 

Take a * Beef and a Piece of the Neck, and 
boil it till you have all the Goodneſs out of it; then ſtrain 
it from the Meat; then take half a Pound of freſh Butter, 
and put it in a Stewpan and brown it; then put in an 
Onion ſtuck with Cloves, ſome Endive, Sellery, and Spi- 
nage, and your ſtrong Broth, and ſeaſon it to your Palate 
with Salt, Pepper, and Spices ; and let it boil together; 
and put in Chips of French Bread dried by the Fire ; and 
ſerve it up with a French Roll toaſted in the Middle. 


Ep . Another Gravy Soop. 

Take a Leg of Beef, and boil it down with ſome Salt, 
a bundle of Sweet Herbs, an Onion, a few Cloves, a bit 
of Nutmeg, boil three Gallons of Water to one; then 
take two or three Pounds of lean Beef cut in thin ſlices ; 
then put in your Stewpan a Piece of Butter as big as an 
ten 75 and flour it, and let the Pan be hot, and ſhake it 
tll the Butter be brown; then lay your Beef in your Pan 
aner © quick Fire, cover it * give it a turn now and 
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then, and ftrain in.your ſtrong Broth, with an Anchovy or 
two, a handful of Spinage and Endive bofled green, and 
drained and ſhred groſs ; then hive Pallates-ready boited 
and cut in Pieces, and Toaſts fryed and cut like Dice, and 
forc'd-meat Ball fried: Take qut the fried Beef.” and pit 
all the reſt together with a little Pepper, and let it boil a 
quarter of an Hour, and ſerve it up With àn Knuckle of 
Veal, or a Fowl boiled, in the Middle. 105 


A good White Soop with poached, 

Your Stock muſt be with Veal and Chicken, then beat 
half a Pound of Almonds in a Mortar very hne, with the 
Breaſt of a Fowl ; then put in ſome White Broth, and 
train it off; then ſtove it gently, and poach 8 Eggs and 
lay in your Soop with a French Roll in Ache Middle, filled 
with minc d Chicken or Veal ; ſo ſerve it hot. 


NT 70 go Tex Candle, 4 | k 
ake a rt of ſtron reen Tea, a r it ont 
into.a Sine ſet it es: the Fire ; then 5 Volks 
of four Eggs, and mix with them a Pint of white Wine, 
a grated Nutmeg, be: a to your Taſte, and put altogether, 
fir it over the Fire till tis very hot, chen drink in China 
Diſhes as Caudle. 81 


- To maks font e Mal age. 
Take a. Leg and Shin of Beef to 10 Abe 7 Wike, 


boil it very tender, and- When he. Broth 1s ſtfong, ftram it 


out, wipe the Pot, and put in the Broth 1655 in; flice 6 
Penny Loaves thin, cutting off the Top and Bottom; put 
ſome of the Liquor to i', cover it up, and let it ſtand a 
uarter of an Hour, and then put it in your Pot, let it 
boil a Quarter of an Hour, then put in 5 Pounds of Cur- 
rants ; let them boil N and put in 5 Pounds of Ra- 
ſins, and 2 Pounds and. et theny, | go till th 
ſwell ; then 195 in 4 1 f an Qunę Mace, ha 
an, Ounce 0 lo 
and mix it with a little Liquor co d, and put them in 2 
very little Wh, and take off the Pot, and put in 3 Pounds 
of Sugar, a litt e Salt, a uart of Sack, and, a Quart 


of, Claret, the Fan of 2 or 3 e ou ma thicken 
w ith Sagoe 155 d; of Fong BP lo; Four e chem 
inte earthen Pans, an zhem for 


7 


Cloves, 2 N 19 7 l 77 them beat fige 
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To keep Green Peas till Chriſtmas. 

Shell what. quantity you pleaſe of young Peas; put them 
in the Pot when the Water boils; let them have four or 
five Walms ; then firſt pour them into a Colander, and 
then ſpread a Cloth upon the Table, and put them on that, 
and dry them well in it: Have Bottles ready dry'd, and 
fill them to the Necks, and pour over them melted Mut- 
ton-fat, and cork them down very cloſe, that no Air come 
to them: Set them in your Cellar, and when you uſe them, 
put them into boiling Water, with a ſpoonful of fine Su- 
gar, and a piece of Butter; and when they are 
enough, drain and Butter them. | | | 


To Dry and Salt a Ham of Bacon. 

Take Engliſh Bay-ſalt, and put it in a Veſſel of Water 
ſuitable to the Quantity of Hams you do; make your. 
Pickle ſtrong enough to bear an Egg with your Bay-falt ; 
then boil and ſcum it very well; then let the Pickle be 
thoroughly cold, and put into it ſo much Red Saunders as 
will make it of the Colour of Claret ; then let your Pickle 
ſtand three Days before you put your Hams into it, The 
Hams muſt lye in the Pickle three Weeks; then carefully 
dry them where Wood is burnt. ; 


Take to every two Ounces of Salt Petre a pint of Petre 
Salt, and rub. it well, after it is finely beaten, over your 
Tongue, and then beat a Pint of Bay-falt, and rub that 
on over it; and when it has lain 9 or 10 Days, hang it in 
Weok Smoak to dry. Do a Hog's Head this Way. For 
a Ham of Pork or Mutton have a Quart of Bay- ſalt, half 
2 Pound of Petre Salt, a Quarter of a Pound of Salt Pe- 
tre, a Quarter of a Pound of brown Sugar, all beaten ve- 
ry fine, mixed together and rubbed: well over it, let it lie, a 
Fortnight; turn it often, and then hang it up a Day to 
drain, and dry it in Wood Smoke. | 


To. Salt Hams or Tongues. 

Take 3. or 4 Gallons of Water, put to it 4 Pounds of 
Bay Salt, 4 Pounds of White Salt, a Pound of Petre Salt, 
* Quarter of a Pound of Salt Petre, 2 Ounces of Prunella 
Salt, and a Pound of brown Suger,, les it boil a Quarter o 
4 an 
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then, and rain in your ſtrong Both with an Anchovy or 
two, a handful of Spinage and Endive boiled green, and 
drained and ſhred groſs ; then hive Pallates ready boiled 
and cut in Pieces, and Toaſts fryed and cut like Dice, and 
forc'd-meat Ball fried: Take qut the fried Beef, and put 
all the reſt together with a little Pepper, and let it boil a 
quarter of an Hour, and ſerve it up with an Knuckle of 
Vea!, or a Fowl boiled, in the Middle. 10 


A good White Sap with poached, 

Vour Stock muſt be with Veal and Chicken, 8 beat 
half a Pound of Almonds in a Mortar very 'kne; with the 
Breaſt of a Fowl ; then put in ſome White Broth, and 
{rain it off; then ſtove it gently, and poach 8 Eggs and 
lay in your Soop with a French Roll in ache Middle, filled 
with mino d Chicken or Veal ; ſo ſerve it hot. i 


FAT To 125 be grade, i 7. s 
ake a rt of ſtron reen Tea, a r it ont 
into.a be 3 Bate ſet it owes the Fire ; then pd pr he Volks 
of four Eggs, and mix with them a Pint of white Wine, 
a grated Nutmeg, a0 to your Taſte, and put altogether, 
Hir it over the Fire till *tis very hot, chen drink in China 
Diſhes as Caudle. go 11 


20 maks fone kid bee 5 

Take a Leg and 8 In of Beef to 10 i of with 
boil it very tender, and W en the e Broth is ſiforg, train k 
out, wipe the Pot, and put in the Broth * 165 in; lice 6 
Penny Loaves thin, cutting off the Top and Bottom ; put 
ſome of the Liquor to i, cover it up, and let it ſtand a 

garter of an Hour, and then put it in your Pot, let it 
boil a Quarter of an Hour, 55 put in 5 Pounds of Cui 
rants; let them boil e 8 in : Pounds of Ra- 
ſins, and 2 Pounds et them il till th 
ſwell ; then 90 in ; fo marIg 10 An Qunge ge, hall 
an, Ouncs of C loves, 2 Nulthege "all of t th zem 2 fine 
and mix it Wa a little wp CO d, and | put them in 2 
very little while, and take off the Pot, and put in 3 Pounds 
of Sugar, a little er! a Quart of Sack, and, a Quart 
of , Aer, te) re. 0 2 or 3 Krb ; 2 70 ay thicken 


a Rn Ke rea ur chen 
wy earthen Fa e em 755 14 4 
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11 Fs lep Green Peas till Chriſtmas. 
iled Shell what, quantity you pleaſe of young Peas; put them 
and in the Pot when the Water boils; let them have four or 


put five Walms; then firſt pour them into a Colander, and 
1 a then ſpread a Cloth upon the Table, and put them on that, 
” of and dry them well in it: Have Bottles ready dry'd, and 
fill them to the Necks, and pour over them melted Mut- 
ton · fat, and cork them down very cloſe, that no Air come 
to them: Set them in your Cellar, and wnen you uſe them, 
put them into boiling Water, with a ſpoonful of fine Su- 
gar, and a piece of Butter; and when they are 
enough, drain and Butter them. 
To Dry and Salt a Ham of Bacon. 

Take Engliſh Bay-ſalt, and put it in a Veſſel of Water 
ſuitable to the Quantity of Hams you do; make your 
Pickle ſtrong enough to bear an Egg with your Bay- alt; 
then boil and ſcum it yery well ; then let the Pickle be 
thoroughly cold, and put into it ſo much Red Saunders as 
will make it of the Colour of Claret ; then let your Pickle 
ſtand three Days before you put your Hams into it, The 
Hams muſt lye in the Pickle three Weeks ; then carefully 
dry them where Wood is burnt. ; 


doe Dry Tongues (641 

Take to every two Ounces of Salt Petre a pint of Petre 
Salt, and rub it well, after it is finely beaten, over your 
Tongue, and then beat a Pint of Bay-falt, and rub that 
on over it; and when it has lain 9 or 10 Days, hang it in 
Weok Smoak to dry. Do a Hog's Head this Way. For 
a Ham of Pork or Mutton have a Quart of Bay- ſalt, half 
a Pound of Petre Salt, a Quarter of a Pound of Salt Pe- 
tre, a Quarter of a Pound of brown Sugar, all beaten ve- 
ry fine, mixed together and rubbed: well over it, let it lie a 
Fortnight z turn it often, and then hang it up a Day to 
drain, and dry it in Wood Smoke. 


To. Salt Hams or Tongues. | 
Take 3. or 4 Gallons of Water, put to it 4 Pounds of 
Bay Salt, 4 Pounds of White Salt, a Pound of Petre Salt, 
2 Quarter of a Pound of Salt Petre, 2 Ounces of Prunella 
Salt, and a Pound of . Sugar, let it boil a Quarter o 
14 an 
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an Haur, ſcum it well; and when it is cold ſever it from 
the Bottom into the Veſſel you keep it in. | 

Let Hams lie in this Pickle 4 or 5 Weeks. 

A Clod of Dutch Beef as long. 

Tongues a Fortnight. 

Collard Beef 8 or 10 Days. 

Dry them in a Stove, or with Wood in a Chimney. 


To dry Mutton to cut out in Shivers as Dutch Beef, 

Take a middling Leg of Mutton, then take half 2 
Pound of brown Sugar, and rub it hard all over your Mut- 
ton, and let it lie 24 Hours ; then take an Ounce and half 
of Salt Petre, and mix it with a Pound of common Salt, 
and rub that all over the Mutton every other Day till 'tis all 
on, and let it lie 9 Days longer, keep the Place free from 
Brine, then hang it up to dry 3 Days, then Smoke it in a 
Chimney where Wood is burnt ; the Fire muſt not be too 
hot; a Fortnight will dry it: Boil it like other Hams, 
and when 'tis cold cut it out in Shivers like Dusch Beef. 


To dry a Leg of Mutton lite Pork. 

Take a large Leg of Mutton, and beat it down Flat- 
tiſh with a Cleaver to make it like Veſphalia Ham; 
then take Six Pennyworth of Salt Petre, and beat it fine, 
and rub it all over your Mutton, and let it lie all Night, 
then make a Pickle with Bay Salt aad Pump Water o_ 
enough to bear an Egg, and put your Mutton into it, 
let it lie 10 Days, then take it out, and it in a Chim- 
ney where Wood is burnt, till 'tis thorough dry, which it 
will be in about 3 Weeks. Boll it with Hay, till *tis very 
tender ; do it in cool Weather, or it will not keep well. 


| To Stew Cod. 

Cut your Cod in thin Slices, and lay them one by one 
in the Bottom of a Diſh, put in a Pint of White Wine, 
half a Pound of Butter, ſome Oyſters and their * 
2 or 3 Blades of Mace, a few Crumbs of Bread, ſome 
Pepper and Salt, and let it Stew till 'tis enough; garniſh 
the Diſh wich Lemon. 


To make flrong Broth to keep for Uſe. 
arts of Water, 2 Knuckles of Veal, a Leg 
ef, 2 Pair of Calf's Feet, a Chicken, 2 
Ra bbet 


7 


Take 12 
or 2 Shins of 


Rabbet, 
of Sweet 
are conſ 


Take 
Flour ot 
Mace, 
gone off 
fuls of 
them ov 
Milk, 
or two, 
wich a 


" Tak 
when it 
very we 
put it 1 
ſuck w 
let it ſte 
enough 
land to 
2 Weel 
Fricaſy 
a hittle 
Glaſs c 
White 
a little 
Yolks 


Tak 
the Ti 
Fire, 
deal of 
Quarte 
ſome ] 
boil, 3 
and ſte 


Rabbet, 2 Onions, Cloves, Mace, Pepper, Salt, a Bunch 
of Sweet Herbs; cover it cloſe, and let it boil till ſix Quarts 
are conſumed; ſtrain it out, and keep it for Uſe. Fa 


gone off : In the mean time have in readineſs three Spoon- 
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To. make an Oatmeal Sack Paſſet. 
Take a Pint of Milk, and mix in it two Spoonfuls of 
Flour of Oatmeal, and one of Sugar, put in a blade of 
Mace, and let.-it boil till the Rawneſs of the Oatmeal is 


fuls of Sack, and three of Ale, and two of Sugar, ſet 
them over the Fire till ſcalding hot; then put them to the 
Milk, give one ſtir, and let it ſtand on the Fire a minute 
or two, and pour it in your Baſon ; cover your Baſon 
with a Pye-plate, and let it ſtand a little to ſettle. 


Gravy to keep for Uſe. 
Take a Piece of. coarſe Beef, cover it with Water; 
when it has boil'd ſome time, take out the Meat, beat it 
very well, and cut it in Pieces to let out the Gravy ; then 
put it in again, with a Bunch of Sweet Herbs, an Onion 
ſtuck with Cloves, a little Salt, and ſome whole Pepper; 
let it ew, but not boil ; when tis of a brown Colour, tis 
enough; take it up, put it in an Earthen Pot, and let it 
land to cool; when tis cold ſcum off the Fat; it will keep 
a Week, unleſs the Weather be very hot. If for brown 
Fricaſy, put ſome Butter in your Frying pan, and ſhake in 
a little Flour as it boils, and put in ſome Gravy, with a 
Glaſs of Claret, and ſhake up the Fricaſy in it: If for a 
White Fricaſy, then melt your Butter in the Gravy, with 
a little White Wine, a Spoonful or 2 of Cream, and the 
Yolks of Eggs. | 


To make Catchup / Muſhrooms. 

Take a Stewpan full ot the large flat Muſhrooms, and 
the Tips of thoſe you wipe for Pickling; ſet it on a- flaw . 
Fire, with a Handful of Salt; they will make a. great 
deal of Liquor, which you mult train, and put to it a 
Quarter of a Pound of Shallots, 2 Cloves of Garlick, 
ſome Pepper, Ginger, Cloves, Mace and a Bay Leaf; 
boil, and ſcum it very well ; when 'tis quite cold, battle 
ind ſtop it very cloſe. | 


fe Engliſh, | 
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Take a wide mouth id Bottle, put therein! a! Pint of the 
beſt white Wine Vinegar ; then put in 10 or 12 Cloves of 


Eſchalot, pealed and juſt bruiſed; then take a Quarter of 
a Pint of the beſt Langoon White Wihe ; bil it à little, 
and put to it 12 or 14 Anchovies waſh'd and ſhred, and 
diſſolve them in the Wine, and when cold, put them in the 
Bottle; then take a Quafter of a Pint more of white 
Wine, and put in it Mace, Ginyet Diced, a few Cloves, 
a Spoonful of whole 2 juſt bruiſed ; Jet them boil all 
a little; when near cold, Alice in almoſt 4 whole Nutmeg, 
and ſome Lemon- peel, and likewiſe put in 2 r 4 Spoonfuls 
of Horfe-radiſh ; then ffopit cl 6ſe; ahd for a Week ſhake 
It once or twice a Day; then uſe it; 'tis good to put in- 
to Fiſh-ſauce, or any ſavoury Diſh of Meat; you may add 
to jt the clear Liquor that comes from Muſhrooms. 


| y mate a Flirentint r Veal. ' 171 

Take the Kidney of a Loin of Veal, Fat and all, and 
Mince. it very fine 3 then chop a few Herbs, and put to it, 
and add a few Currants ; feaſon it with Cloves, Mace, 
Nutmeg, and a little Salt; and put in ſome Volks of 
Eggs, and a Handful of grated Bread, a Pippin or two 
chopt, ome candied Lemon-peel minced ſmall, ſome Sack, 
Sugar, and Orange-flower-water. Put a Sheet of Puff- 
paſte- at the Bottom of your Diſh ; put this in, cover 
with another; cloſe it up, and when *tis baked, ſerape So- 
gar on it 3 and ferveit hot, I 


£ 


a7 


| Fiſh Sauce 70 heep the avhole Nar. 

Take 24 Anchovies, chop them Bones and all, put to 
10 Shallots, a Handful of ſcrap'd Horſe-radiſh 4 Blades 
of Mace, 1 Quart of Rhenifh Wine; or white Wine, 1 Fint 
of Water, 1 Lemon cut in Slices, half a Pint of Ancho- 
vy Liquor, 1 Pint of Claret, 12 Cloves, 12 Pepper Corn; 
boil them tagether till it comes to à Quart -; then ſtrain 
it of into a Bottle, and two Spoonfuls will be ſufficient to 


* 


à Pound of melted Butter. 


A pretty Sauce for Woodcock, or any Wild Foul. 
Take a Quarter of a Pint of Claret, and as much Wa- 


ter, ſome grated Bread, 2 or 3 Heads of 8 
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e | | 
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Shafer, a little whole Pepper, Mace, and flic'd Nutme? 
and Salt; let this ſtew very well over the Fire, then teat 
it up with Butter, and put it under the Wild-fowl, which 
being under roaſted, will afford Gravy te mix with this 
Sauce, | | 

Sauce for a Woodcock. 

Take a very little Claret, ſome good Gravy, . a Blade 
of Mace, ſome whole Pepper and Eſchalot; let theſe ſtew: 
4 little, then thicken it up wi h Butter; roaſt the Guts in 
te Woodcock, and let them run on Sippets, or a Toaſt 
of white Bread, and lay it under your Woedcock, and 
pour the Sauce in the Diſh. x 


Pare 12 Cucumbers, and ſlice them as for Eating, and 
put them to drain, and then lay them in a coarſe Cloth, 
till they are dry; Flour them, and fry them brown in But- 
ter ; then put to them ſome Gravy, a little Claret, ſome 
Pepper, Cloves aad Mace, and let them ſtew a little; then 
r0'l a bit of Butter in Flour, and toſs them up; put them 
under Mutton or Lamb roaſted. 


Toa fry Cucumbers for Mutton Sauce. 

You muſt brown ſome Batter in a Pan, and cut the Cu- 
cumbers in thin Slices ; drain them from the Water, then 
fling them into the Pan, and when they are fry'd brown, 
put in a little Pepper and Salt, a bit of an Onion ard 
Gravy, and let them ftew together, and ſqueeze in ſome 
Juice of Lemon 3 ſhake them well, and put them under 
your Matton. Fig | 

| A Made Dihh. 

Take half a Pound of Almonds, blanch and beatthem 
very fine ; put to them a little Roſe or Orange-flower- water 
iu the beating then take a Quart of ſweet thick Cream, 
and boil it with whole Cinnamon, and Mace, and quar- 
tered Dates; ſweeten your Cream with Sugar to your 
Taſte, and mix it with your Almonds, and ſtir it well toge- 
ther, and ſtrain it out through a Sieve. Let your Cream 
cool, and thicken it with the Yolks of ſix Eggs; then gar- 
nh the deep Diſh, and hy Paſte at the Bottom, and then 
pat in ſliced Artichoke-Bottoms, being firſt boiled, and up- 
on that a Layer of Marrow, ſliced Citroen, and candied 
Orange ; fo do till your Diſh is near fall; then pour in 

your 
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your Cream, ſo bake it without a Lid; when 'tis baked, 


ſcrape Sugar on it, and ſerve it up hot. Half an Hour 
will bake it. 


A general Sauce for all Sorts of Fiſh. 

To boil your Fifh, take one Quart of white Wine, er 
à Pint of white Wine Vinegar, 3 or 4 Quarts of Water, a 
Bunch of Sweet Herbs, and a good Handful of Salt. 
Let it boil a Quarter of an Hour before the Fiſh be put 
in; and to make Sauce, take a few Cloves and Mace, 
Anchovies, and half a Pint of white Wine ; or you may 
otherwiſe melt your Butter with a little Water and the 
you of Lemon, with ſome Nutmeg, Horſe-radiſh, and 

m—_— an Onion and 2 Drops of Spirit of Salt; 1 


Pint of ftew'd Oyſters, and a little whole Pepper among 
the Butter: Let not the Onion or Horſe-radiſh be put into 
the Diſh of Fiſh with the Sauce. 

To pot Salmon. 


Scale and Chine your Salmon down the Back, and dry 
it well, and cut it as near to the Shape of your Pot as you 
can; 2 Nutmegs, near an Ounce of Cloves and Mace, 
half an Ounce of white Pepper, about an Ounce of Salt ; 
take out all the Bones, and cut off the Joll below the 
Fins; cut off the Tail; ſeaſon the Scaley Side firſt, and 
lay that at the Bottom of the Pot ; then rub the Seaſoning 
on the other Side ; cover it with a Diſh, and let it ſtand 
all Night; it muſt be put double, and the Scale Side Top 
and Bottom; put Butter on the Bottom and Top; cover 
the Pot with ſome iff coarſe Paſte ; three Hours if it is 
large Fiſh, if not two will bake it. When it comes out 
of the Oven let it ſtand half an Hour; then uncover it 
and raiſe it upat one End that the Gravy may run out; 
then put a Trencher and a Weight on it, to preſs out the 
Gravy ; melt the Butter that came from it, but let no Gra- 
vy be in it; let the Butter boil up, and add more Butter 
to it, if their be Occaſion ſcum it, and fill the Pot with the 
clear Butter ; when tis cold, Paper it up. 


To Fricaſy a Pig, 
Half roaſt yous Pig ; then take it up, and take off the 
Coat, and pull the Meat in Stakes from the Bones, and 
Put it in a Stew pan, with ſome ſtrong Broth, ſome * 


together 
ſeaſon it 
Arc: ovi 
and Side 
Pattipan 
ceeding 
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ed, W Wine, a little Vinegar, an Onion ſtuck with Cloves, ſome 

our WW Mace, a Bunch of Sweet Herbs, and ſome Salt and Le- 

mon-peel ; when. tis almoſt done, take out the Onion, 

Herbs and Lemon-peel, and put in ſome Muſhrooms, and 

thicken it with Cream and Eggs, The Head muſt be 

or roaſted whole, and ſet it in the Middle, and the Fricaſy 
10 round it. Garniſh with Lemon, 


put To keep Smelts in Felley. 

ace, Take Smelts alive, if you can get them, chuſe out the 
nay WE firmett without Spawn; ſet them a boiling in a Gallon 
the of Water, a pint of white Wine Vinegar, two Handfuls 
and of Salt, and a Bunch of Sweet Herbs, and Lemon-peel ; 
tibet them boil 3 or 4 Walms, and take them up before they 
ong Wl break, The Jelley make thus: Take a Quart of the 
into WF Liquor, and a Quart of Vinegar, and a Quart of white 
Wine, 1 Ounce of Ifing-glaſs, ſome Cloves, Mace, flice 
Ginger, whole Pepper, and Salt ; boil thefe over a gen- 
tle Fire, till a third Part be conſumed, and the -glaſs 
| be melted ; then ſet it by till almoſt cold: Lay your Smelts 
in a China Plate, one by one; then pour it on your 
Smelts; ſet it in a cool Place; it will Jelley by next Bay. 


To make a Pulpatoon of Pigeons. 

Take Muſhrooms, Palates, Oyſters, Sweet Breads, and 
iry them in Butter; then put all theſe into a ſtrong Gravy, 
vive them a Heat over the Fire, and thicken up with an 
Egg and a bit of Butter; then half roaſt 6 or 8 Pi b 
and lay them in a Cruſt of forced Meat as follows : Scrape 
a Pound of Veal, and 2 Pounds of Marrow, and beat it 
together in a Stone Mortar, after tis ſhred very fine ; then 
ſeaſon it with Salt, Pepper, Spice, and put in hard Eggs, 
Anc:ovies and Oyſters ; — together and make the Lid 
and Sides of your Pye of it; Firſt lay a thin Cruſt into your 
Pattipan ; then put on your forc'd Meat ; then lay an ex- 
ceeding thin Cruſt over them; then put in your Pigeons and 
ther Ingredients, with a little Butter on the Top. Bake 


N two Hours, | | 
Toa make Salop. 
Take a Quart of Water, and let it boil a Quarter of 
F the n Hour; then put in a Quarter of an Ounce of Salop ſine- 
, and I) Powdered, and let it boil half an Hour longer, ſtirring 


* tall the while ; then ſeaſon it with white Wine, and Juice 
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of Lemons, and fweeten it to your Taſte; drink it in CM Mach 
na * as Chocolate; tis a great Sweetner of the Blood: ily ſor 
.' Beit Sagoe till 'tis tender and jellies, a ſpoonſul and half MWBi ole 
to a quart of Water; thert ſeaſon it as you do your Salo, Top, A 
and drink it in Chocolate-Diſhes ;' or if you pleaſe, leave * fr 
out the Wine and Lemon, and put ih a Pint of thick 
Cream and a ſtick of Cinnamon, and thicker it up with Make 


two or three Eggs. | in little 
ald prag ft# preſint UN Fable 
Put your Fruit into boni Water as much as will . TY let 


moſt cver them, ſet tem over 4 ſloy / Fite, keep it in : Wt out, a 
ſeal? till tender, turning the Pruit Where the Water dos Nbem till 
till cold; to a Pound of Fruit pit half a Pound of Sugar i ut them 
let it boi, but not faſt, till it looks clear; all Fruit done Ne Nutr 
whole · but Pippins, and they in Halves, with Orange o WP an, ane 
Lemon Peel 4 yp © Lemon; cut your Peel very thin, When put 


like Threads, and ſtrew them on your Pippins. dem |: 4 
Fon. Bios vat 5 ” 2.48 a ; | * cc. 
obi Garden- Things grren. 7 bo 
Vo muſt be ſure the Water boils, when you put in your {WPiere o 


Peas, Greens, French-beans, or Aſparagus ; when they When pour 
are in, make it bail very faſt again; you need not cove! Wit up. C 
them, but watch them, and may be aſſur'd they are enoug) 
when, they begin to fink to the Bottom, provided they have 


b&il'4 all che time: Take them out as ſoon as they fink, Bil | 
or they immediateh change Colour. 9 e volk. 
e 1 | . hites tc 
Savoury Balls, © Thyme ay 


Scrape Part of a Leg of Veal or Lamb yery fine, mince In your E 
aß much Beef ſuet very fmall with a little Jean Bacon, With a F 
Sweet Herbs, a Shallot or 2, and an Anchovy. Beat thee ; then 
in a Mortar till they are a fine Pafte, ſeaſon it with &. 
voury Spice, and make it up into little Balls. 


ene Way. 
Take Marrow, Beef. ſuit and the Fleſh of Fow!s the 
ſame Quantity; 6 or 8 Oyfters, lean Bacon, Sweet Herts 
and Savoury Spices; pound it, and make it into little Balls 


mw_—_ 9108 ah avirh Eggs 
Vour Sorrel! muſt be quick boi and well ſtrained *. 
poac 
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wach 3 Eggs ſoft, and 3 c ge Sorrel well, 
fro ſome Pets and Wy "a prucedy and three 
hole Hard Egge hefwixt, and ſtick bots over the 
Top, and garniſh with*Mie'd Orange and curPd Bacon or 


Ham fry'd. 
A Friraß of Of Palates, 

Make the Gravy thus: Take 2 Pounds of Beef, cut it 
n little Bits, and put it in a Savce- Pin, — a ( Quart of 
ater, ſome Salt, 1 — Peppe ion, an 
0 ſchalot or two, 2 'or 4 Anchovies, a r hit 0 of Horſe-Ra- 
Bim, let all theſe Rew-ti tis a ſtrong Gravy then ſtrain 
tout, and ſet it By t 1 Have 10 of 12 Ox-Palates, boil 
dem til they are tender, and peel them, and eut them in 
quare Pieces; then fley and draw z or 3 Chickens, and 


| 7 
TP half 


alop, 
leave 
thick 
with 


agar ut them between eve) Joint,” and Teaſon them with a lit- 
done le Nutm oy and ſhred 'Thyme, and put them in a 
ge or — and with! Butter; when they are half fried, 
' thin, rden put in Pat Ir Gravy; and'all: your Palates, and let 


Dem |. w together, and pet the reſt of your Gravy into a 
Fauce pan, and when it boils; thicken'it'ap with the Volks 
bf ; or 4 Eggs beaten with a Glaſs of white Wine and 4 

of Butter, and 3 or 4 'Spoonfals of thick Cream; 
hen pour all into your Pan, ſhake it well together, and diſh 
t up. Garniſh with Pickled Grapes. 


nouph 8 | 

hae NVStt⸗ eee k, 1 

ſink, e Egge brd, and take out a good many: T 
he Volks whole, then cut the reſt in Quarters, Veel and 


hites' together. Set on ſome Gravy, with a little ſhred 

: Tbyme and Parſley in it; give it a Beil orf two; then put 
mince Wn your Eggs, with a little grated Nutmeg ; ſhake it up 
acon, With a Bit of Butter, till i be as thick as another Frica- 
t thee /; then fry Artichoke Bettoms in thin Slices, and ſeryve 
a . "Garniſh wich Eggs ſhred fmall. | 


8 , e Candle: 8 | 

2 a Pint of fine Oat- meal, and put to it two Quarts 
1s the f fair Water; let it ſtand all Night, in the Morning ſtir 
Herbs WW, and train f it into a Skillet, with 3 or 4 blades of Mace 
Balls, nd 2 Nutmeg quartered : ſet it on the Fire, and keep it 

ring, and let it boil a quarter of an Hour; if it is too 

ick, put in more Water, ard let it boil longer; then add 

;then WI Pint of —_— or Fe 0 thres Spoonfuls of 
poach 'L Orange- ' 
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Orange · flower - water, the Juice of two Lemons and 
Orange, a bit of Nutter, and as much fine Sugar as "i 
od thicken 


ſweeten it 1 Jet all theſe have a walm, a Take 


it wh 
the Volks of 2 or 3 Eggs. Drink, it hot for a Breakfat, Wk: + lite! 
A Sack Poſſet without Eggs. — M 
Take a Quart of Cream or new Milk, and grate ; ikender. : 
Naples Biskets in it, and let them boil in the Crean; is 1 
rate ſome N in it, and ſweeten it es Taſte ; {Wake it 
et it ſtand a little to cool, and then put half à Pint of WOrange « 


Sack a little warm in your Baſon | your Crean 
e Weng comer * 


po male white Leach. 

Take half a Pound of Almonds, blanch and beat them 
with Roſe-water and a little Milk ; then train it out, ad 

wt to it a Piece of Iſinglaſs, and let it boil on a Chafing- together. 
Ah of Coals half an Hour; then ſtrain it into a Baſan © ny 
and ſweeten it, and put ia grain of Musk in it, and. le 
it boil- a little longer, and put to it z or 3 Drops of Oil u Bacon, © 
Mace or Cinamon, and keep it till tis cold: Eat it wid WC ; ro 
Wine or Cream. 161 0 

; Spinage with Egg,. 

Boil your Spinage well and green, and ſqueeze it dr, 
and chop it fine; then put in ſome good Gravy and mel. Take 
ed Butter, with a little Cream, Pepper, Salt, and Nu. dem ye; 
meg ; then poach 6 Eggs and lay over your! Spinage, oh near 

* 


ſome Sippets in Butter, and ſtick all Sides 3 i to you 
ſqueeze one Orange, ſo ſerve it hot. bining ! 
| F Milk or 

To make white Wine Cream. and = 


Take a Quart of Cream, ſet it on the Fire, and flirt I Lips, pu 
till 'tis Blood warm; then, boil a Pint of white Wise with. Fire and 
Sugar till it is a Syrup : So mingle the Wine and Crean Whrig of 
together; put it in a China Baſon, and when 'tis cold 


ſerve it up. D ien 5 
Take fine long and ſlender Skewers ; then cut V* Wl them firſt 
Sweet Breads into Pieces like Dice, and ſome fine. Bacon Wl thicken « 
into thin ſquare Bits; ſo. ſeaſon them with forc'd Meat, Bi tore it | 
and then ſpit them on the Skewers, a Bit of Sweet Brea% N ud ſerve 
and a Bit of Bacon, till all is on; roaſt them, and lay 

them round a Frigaſy of Sheeps Tongues, a 
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"ong | * GY 
wil | | A brown Fricafy. 18 bf. buy. 
E Take Lamb or Rabbet cut into ſmall Pieces; ye on 
Klatt a little Nutmeg or Lemon-peel, fry it quick and brown 
vith Butter, then have ſome ſtrong Broth, in which put 
your Morels and Muſhrooms, a few Cockfcombs boil'd 
ite ; Nender, and Artichoke Bottoms, a little Walnut Liquor, 
eam; Wand 2 Bay Leaf; then roll a Bit of Butter in Flour, 
alte; make it well, and ſerve it up. You may ſqueeze an 
nt of WOrange or Lemon over it. 
and a | A fine Side Diſs. | 47 4 
Take Veal, Chicken or Rabbet, with as much Marrow 
* Beef Suet, as Meat, with a little Thyme, Lemon- 
feel, Marjoram, two Anchovies waſhed and boned ; a 
then ire Pepper, Salt, Mace, and Cloves; bruiſe the Volke 
t and hard Ex , fome Oyſters or Muſhrooms ; mix all theſe 
afing- together, and chop them, and beat them in a Mortar ve- 
rg ry fine ; then ſpread the Caul of a Breaſt of Veal on a 
nd 


Table, and lay a layer of this and a layer of middling 
Oil Bacon, cut in thin ſmall Pieces, and roll it up hard in the 
t with aul; roaſt or bake it as you like. Cut it into thin Slices, 
and lay it in your Diſh, with a rich Gravy Sauce. 


t dry, ' To make a' Felly Poſſtt. | 

| melt Take 20 Eggs, leave I u White and 

d Nut: them very well ; put them into the Baſon you ſerve it in, 

e, fiy uh near a Pint of Sack and a little ftrong Ale; ſweeten 

Sides to your Taſte, and ſet it over a — Fire, keep it 
luring all the while; then have in Readineſs a Quart of 
Milk or Cream boiled with a little Nutmeg and Cinamon, 

„ ul when your Sack and Eggs is hot enough to ſcald your 

: a Lips, put the Milk to it bouling hot; then take it off the 

pe WIC Fire and cover it up half an Hour; ſtrew Sugar on the 

Crean? Wim of the Diſh, and ſerve it to the Table. 


Endive Regoo'd. | mp 

TY Take 6 Heads of Endive and tie them cloſe, and ſet 
ut lem firſt off; then take the white Part and tie it up cloſe ;z 
_ dicken ſome good Gravy, and put in your Endive, and 
n <7 it gently and tender; then ſqueeze in a. Lemon, 
10 5 i ſerve away hot : Veu may put it under ſome Fo-. 


of Bread grated: 80 let it boil cul tis thick, contin 
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A Leg of Mutton A la- Daube. 

Lard your Meat with Bacon through, but ſlant. vn 
half roaſt it 3 take it off the Spit, an put ũt m a ſit 
Pot as will boil it x two, Quarts of \Breth, a Pin 
white Wine, , ſome Vinegar, whole Spice, Bay- len 
green Onions, Savoury, Sweet-marjoraim z when tis fey 

„ make Sauce of ſome of the Liquor, Muſhroc 
Lemon eut like Dibe, 2 or 3 Anchovies, thicken it yi 
Srowned Butter. Gärniſh with Lemon. 


little Sz 
d ſnted 
leſh fror 
it inte 
jor it V 
me Gra) 
me or: 
le Flos 


pet, 


A Rageo of Oyſters. 

Put into your Stew-pah a er of a Pound of Butt Take 
let it bil z then take a Quart of Oyſters, rain le, ther 
from their Liquor, and put them to the Butter; ſet i four; 
ſtew with a Bit of Eſchalot ſhred very fine, and ſome ¶ ream an 
ted Nutmeg, and a little Salt; then beat the Yolks of gumeg i 
or 4 Eggs, with che Oyſter — — and half a Pee while, 
of Butter, and ſhake all vety well together till tis ef, anc 
and ſerve it up with Sippeti, and garniſh with ſliced pt: 
moa.-. i: (15995! 5 47 4 * 1 

You m 


A Sack Poffet without Cream or Eggs. 
Take half a Pound of Fordan Almonds, lay then 
Night in Water, blanch and. beat them in a Stone le 
tar very fine, with a Pint of Orange- flower-water, orf 
Water, a quart and half of Sugar, a two-penny U 


ſtirring it, then warm half a; Pint of Sack, and pat u. 


ſtir it well together, and put a little Nutmeg and Cuff Neken. y 
mon in it. 5 | aves of 
Gad Sauce for boil'd Rabbets, inflead of Oni. / 
Boil the Livers and ſhred them very ſmall, as ai Run yc 
Eggs not boil'd-too hard, a large Spoonful of grated wi 
Bread; have ready ſome ftrong Broth of Beef and ot the 
Herbs ; to a little of that add 2 Spoonfuls of wen cut y 
Wine, and 1 of Vinegar, a little Salt, and ſome Bu de Wate 
ſtir all in, and take Care the Butter do not oil ; fared jc it in | 
Eggs very ſmall. © criſp ; 
4 le Fire; 
| doo munble Rabbets and Chickens. ad their 
Put into the Bellies of your Rabbets, or Chickens (ie Shell 


Parſley, an Onion, and the Liver; ſet it over the Fire 0 
a Stew-pan with as much Water as will cover them, 


Rrceiprs in COO, Cc. 1g 
little galt; when they are hälf boiled take them bit,” 


dt ue med the Parſley Liver, and Onlon; and“ tear the 


a (Wet from the Bones of the Rabbets in ſmall Stakes, and 
2 Pine it into the 'Stew-pan again with a! very little of the Li- 
vor it was boiled in. and a Pint of white Wine, and 
is me Gravy, and half a Pound or more of Butter, and 


me grated Nutmeg; when tis enough, ffake in a 

le Flour, and thickey''it-up with Butter; ſerve it on 

ppets. I” Ri Mrfgonntt! 10 eon) 29107 ff 161-27 5 
ie 2.11 Rod tent zl To eabeld mol hors tt 

Je male 4 Poet d Al,: King William's Pager. 5 

Take a Quart of Cream, and mix it With a Pint of 


» 


le, then beat the Volks of ten Egge, and the Whites 
let ü four ; when they are all well beaten, put them to the 
ome eam and Ale, ſweeten it to your! Taſte, and ſlice ſome, 
lle of Wutmey in it: ſet it over the Fire, and keep it ſtirring all 
a Fouſſhe while, ' and when tis thick; and before it boils, take 
is tha eff, and Pour it into che Baſon you ſerve it in to the 
iced in, bo wol hat Fort : lr: H IT 
e eee 
You muſt parboil à large white Cabbage, then take it 
them and cool it; when it is cold, cut out the Heart of it 
ne Mü big as your Fiſt, and fill it up with Force meat 
r, or ade of Sweetbreads, Marrow, Eggs, Crums of Bread, 
ny tper;" Salt, and 'Nuwmiegy Thyms and Parſley make 
up altogether,” and force your Cabbage; ſtove it well 
put god * Gravy one Hour and ſend it whole to Table? 
1d cken, your SautPand'pour all over, and garnifft with” 
lives of Ham or Bacen bro uu. 
nion. A Fricaſy of Great Plaice or Flounders. © 
as ao Run your Knife all along upon the Bone on the Back- 
w ne of your Plaice, then raiſe the Fleſh on both Sides 
1d Swe 


or the Head/ts the Tail; and take out thé Bone clear: 
nent your Plaitecin> x Cllops, dry it very well from 
Butte de Water, ſprinkle it with Salt, and Flour it well, and 
i in à very hot Pan of Beef dripping, ſo that it may 
e criſp; take it out of the Pan and keep it warm before 
de Fire; then make clean the Pan, and put into it Oyſters. 
ud their Liquor, ſome white Wine, and the Meat out of 


ens ue Shell 'of a Erab ' br twee Mince half the Sons 
Fe ene prated Nutmeg und three Anchovies. et all theſe 


ew up together t chen put in ** 
1 =F 


J 
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and put in your Plaice, and toſs them well together, and 
Diſh them on Sippets, and pour the Sauce over then. 
Garniſh, the Diſh with Yolks of hard Eggs minced, and 
4 Lemon. i After this Manner de Salmon or any fun 


3 Do make Ribbon Jelly. 
Take out the great Bones of four Calf 's Feet, and put 
Feet into a Pot with ten Quarts of Water, three Ounces 

of Hart's-horn, three Ounces of Ifing-glaſs, a Nutmeg 
quartered, four blades of Mace; then boil this till it comes 
to two Quarts, and rain it thraugh a fine Flannel Bay; 
let it ſtand 24; Hours; then ſcrape off all the Fat from 
Top very clean; then heat it, and got to it the whites of 
ſux 5 beaten to froth ; boil it a little, and ſtrain it again WF Take 
through a Flannel Bag then run the Jelley into litcle FI Cinamor 
high Glaſſes 3 run every Colour as thick as your Finger; I boiled, 
one Colour muſt be thorough told before you put another Wi £235 ve 
ON, And that you run on mult not be Blood warm for fear Bi d thick 
it mixes together ; you muſt Colour Red with Cochineel, a little s 
Green with Spinage, Vellow with Saffrop, Blue with S ſon yu 
rup of - Violets, White with thick Cream, and ſometime BY Sick ; | 
the Jelley by itſelf, | 3 let one 


er f 
, | Do flew Muſhrooms. | it ſtirtin 
Take ſome ſtrong Broth, and ſeaſon it with a Punch d 

ſweet Herbs, ſome Spice, and Anchovies, and ſat it over 

the Fire till tis hot ; then put in yqur Muſhrooms, and 

juſt let them boil up; then take ſome Volks of Eggs, with 


into you! 
vies, an ( 
Mace, 4 
putter; P 

our wil 
them in t! 
not thick 
byer you! 
only. cut 


Horſe Re 


a little minced Thyme and Parfley, and ſome grated Nut Of 3 
meg, and flir it over the Fire till tis thick. Serve it f Vater 
with ſliced Lemon. 8 0 6 | 4 Ounc 
ii uy" ; | Io they are 
Steed Red Cabbage. | deat up 
You muſt cut-your Cabbage very ſmall and fine, and - whit 
ſtoye it with Gravy and Sauſages, and a Piece of Ham 5 eel.of 
ſeaſon it with Pepper, and Salt; before you ſend it aua, gently | 
put in a little Elder Vinegar, and mix it well together, Wi Pretty v 


which will turn it of a rediſk Colour; ſo ſerve away hol. 


| | To flew Carp. Firſt 
Scale and gut your Carp, and waſh. the, Blood out a with li 
their Bellies with Vinegar ; then Flour them well, 23 ſend 
chem in Butter till they are thorough, bot, then put ti 


t again 
o little 
inger; 
— 
or fear 
nineel, 
th S% 
etimes 
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into your Stew- pan, with a Pint of Claret, two Ancho- 
vies, an Onion ſtuck with 3 or 4 Cloves, 2 or 3 blades of 
Mace, à bunch of ſweet 


| erhs, and a P of freſh 
zutter; put them over a ſoft Fire, three Quarters of an 


Hour will do them; then take your Fiſh up, and put 
them in the Diſh you ſerve them in; and if your Sauce #3 
not thick enough, boil it a little longer ; then Strain it 


ver your Carp. This is a very good way to ſtew Eels, 


only. cut them in Pieces, and not fry them, Garniſh with 
Horſe Rediſh and Lemon. | | 


| To male a Snow Pofſet. Mo wy 

Take a of new Milk, and boil it with a ſtick of 
Cinamon and quartered Nu ; when the Milk is 
boiled, take qut the Spice, and beat the Volks of ſixteen 
Eggs very well, and by degrees mix them in the Milk till 
tis thick ; then beat the ites of the ſixteen Eggs with 
a little Sack and Sugar into a Snow; then take the Ba- 
ſon = defign to ſerve it up in, and put in it a Piat- of 
Sack; ſweeten it to your Taſte; ſet it over the Fire, and 
let one take the Milk, and another the Whites of Eggs, 
and ſo pour them together into the Sack in the Baſon ; keep 
it ſtirring all the while tis over the Fire; when 'tis tho- 
wugh warm, take it off, cover it up, and let it ſtand a 

before you uſe it. on 
To make a very good Barley-Gruel. 

Of 3 Ounces of Pearl Barley make a Quart of Barley- 
water; ſhift it once or twice, if tis not White; put to it 
4 Ounces of Currants clean pick'd and waſh'd ; when 
hey are plump'd, pour the Gruel out to cool a little, and 
deat up the Volks of 3 E gs and put into it, with half a Pint 
of white Wine, and half a Pint of new thick Cream, the 
feel of a Lemon, and as much Sugar as you like; ſtir it 
gently over the Fire, till tis as thick as Cream. is a 
pretty wholeſome Spoon- meat for Supp ers 


a To force Cucumbers. 

Firſt pare them and core out the Seed; then force them 
with light Force-meat, and ſtove them in good Broth or 
Gravy, and when tender cut two in Slices, and the other 

whole; ſqueeze in a Lemon, and ſerve away hot. 


„„ To 


To 
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Jo male a, New-Market . Cheeſe to eut at tue Year: ars or 
Any Morning in September, take 20 Quatts of mean from 
Milk warm from the Cow, and colour it with Marigold; 
when this is dane, and the Milk net eold, get ready ir Crea 
Quart of Cream, and a Quart of fair Water, which nue, and i 
be kept ſtirring over the Fire till: 'tis ſcalding hot, tut it 22: 
ſtir it well into the Milk and Raunnet, as you do ober in thre 
Cheeſe ; when tis come, lay Cheeſe-daths over it, eit, 2 
ſettle it with your Hands; the more Hands the betet it ftanc 
as the Whey riſes, take it away, and when 'tis clean ge and þ 
put the Curd into your Fat, breaking it as little as you can; ff three | 
then put it in the Preſs, and preis it gently an Hour; tk do till 
it out again, and cut it in thin ſlices, and lay them fingy 
on a Cloth and wipe them dry ; then put it in a Tü 
and break it with your Hands as ſmall as you can, and mi 
with it a good. Handful of Salt, and a Quart of coll 
Cream; , Put it in the, Fat, and lay a pound, Weight on i 
till next, Day; then preſs, and, order it as others. 
nr n n 1500 1351: e h at 14 % 
un IT 4 To make ita Cream. <> 5 + ih. 

Take 3 Spoonfuls of the Flour of Rice, as much 85. 
gar, the Volks of 2 Eggs, 2 Spoonfuls of Sack, or Rot 
or Orange flower water; mix all cheſe together, and pu 
them to a Pint of Cream, ſtir it over the Fire till tis thick 
then pour it into China Diſhes. : 


Take: 
get, {eaſc 
hen boil! 
ttle cold 


Team is 


Mid ee AN d iu vo) 

4:11} 16 9% mate Al mund Hutter. 2920114) f 1 
Take a Pound of the beſt Fordar Almonds, blanchel 
in cold Water, and as you blanch them, threw them int9 
fair Water ; then beat them in a Marble Mortar very fit, 


et it boil 
rain it o 


with ſome Roſe or Orange. flower-water, to keep then e Sugar 
from oiling 5 then take, a; Pound of Butter out of de f Wer it © 
Churn beſdre tis Salted, but ĩt muſt be very well waſtel:! WW 
and mix it with your Almonds, wich near a Poudd 4 rale 
double refin'd Sugar beaten and Gifted; when tis very wel ae Wie, 
mix d, ſet it by to cool; when you are going to ule l, " 4 ” 
put it into a Colander, and paſs it through with the back = Wu 
of a Spoon into the Diſh you ſerve it in. Hold your Lan an 
high, and let it be heaped UP... of at as — 
f 1 OW! (9.5319; £1357 vs een It} 
A good Way th make Butter. . 


AS ſoon as yeu have milk'd, ſtrain your Milk 1 
z 


Receipta in C Oo HRV, Sc. rig 
ot, and ſtir it often for half an Hour; then put it in your 


ans or Trays, hen tis ereamed, skim it exceeding 
of u ean from the Milk, and put your Cream irſto an earthen 
er. and if you do not churn. immediately for, Butter, ſhift 
each vr Cream once in 1.2 Hours into: another clean ſcalded- 
ch ner, and if you find any Milk at the Bottom of the Pot, 
t, tat it away ; and when you have churned, waſh your But- 
o other Er in three or four Waters, and then ſalt it as you will 
it, we it, and beat it well, but not waſh it after 'tis ſalted. ; 
beter t it ſtand in a Wedge, if. it be to pot, till the next Morn- 


g, and beat it again, and make your Layets the chickneſs 
three Fingers, and then ſtrew a little Salt on it, and 
do till the Pot is full“. 


ERC CONE Meant ad 
A 2 make blanched: Cream: * Lek 
Take a Quart of the thicket ſweet Cream you can 


r; take 
ſingh 
2 Tod, 


* 
 colet, ſeaſon it with fine Sugat and Qrange-flower-water ; 
kt on ien boil it; then beat the Whites of 20 Eggs with a 


ttle cold Cream, take out the Freddles, and when the 
ream is on the Fire and boils, pour in your Eggs, ſtirriog 
tyery well till it comes to a thick Curd; then take it 


ud paſs it through a Hair Sieve; then beat it very 
or Rode 


ell with a. Spoon till its cold, and put it in Diſhes for” 


ie. I 3&5. nt 
oF 288 ; Oatmeal Caudle. AN 3 9131 f (zh 
Take 2 Quarts of Ale, and 1 of ſtale Beer, arid 2 Quarts' 
Water ; mix them altogether, and add to it 2 Handſuls 
Ef if Pot. Oatmeal, 12 Cloues, 5 or 6 blades af Mace, and 
anched WF Nutmeg quartered ur bruiſed ſet it aver. the Eire, and 
m into et t boil half an Haur, ſtirring it all the while ＋ 
ry ne, rain it out through a Sieve, and put in near a Pound o 
p them fre Sugar, and a bit of Lemon peel; pour it into a Pan and 


of the Nover it cloſe, that it may not ſcum ; warm it as you ule it. 
Allied Ni K n. > 3:1 2 Fo 125 FINI 34 1431). dns 05151. 203 
und of bl Leen: Creams ae To orion nd 


ry wel. Lake 5 large Lemons, and ſqudeze out the Juice, and 
we it, Me Whites of 6 Eggs well beaten, 10 Ounces of Double- 
e back Nenn d Sugar beaten very fine, and 20 Spoonfuls of Spring- 
Hand ter; mix all together and ſtrain it through a Jelly-bag ; 
ler it over a gentle Fire, ſcum it very well, when tis as 
bot as you can bear your Finger in it, take it off, and pour 
rag aces put threds of Lemon - peel into ſome of the 


* 8 > 13. #4 14 
Ta 


— aw 
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| To make the Pope's Poſſet. 
Blanch and beat 3 Quarters of a Pound of Almond: 
fine, that they will ſpread between your Fingers like But 
ter, put in Water as you beat them to keep them fron 
oiling; then take a Pint of Sack or Sherry, and ſweem 
it very well with Double-refin'd Sugar, make it boiling 
hot, and at the ſame time put half a Pint of Water u 
your Almonds, and make them boil ;- then take both « 
the Fire, and mix them very well together with a Spec, 
ſerve it in a China Diſh, 


A fine Caudle. 

Take a Pint of Milk, turn it with Sack; then train i, 
and when 'tis cold, put it in a Skillet with Mace, Nutmeg, 
and ſome white Bread ſliced ; let all theſe boil, and the: 
beat the Volks of 4 or 5 Eggs, the Whites of 2, and 
thicken your Caudle, ſtirring it all one Way for fear itcu- 
dle; let it warm together, chen take it off and ſweetn 


it to your Taſte. | od bring: 
FS To male Barley Cream. 

Take a ſmall quantity of Pearl- Barley, and boil it in 
Milk and Water till tis tender; then train the Liquor from 
it, and put your Barley into a Quart of Cream, and let i 
boil a little; then take the Whites of 5 Eggs, and the 
Volk of 1 beaten with a ſpoonful of fine Flour, and two 
ſpoonfuls of Orange-flower-water, then take the Cream 
off: the Fire, and mix the Eggs in by degrees, and {et i 
over the Fire again to thicken; ſweeten it to your Tali; 
pour it into Bafons, and when tis cold ſerve it up. 


To make Sagoe. 
Put an Ounce of Sagoe to a Pint of Water, ſet it ore 
the Fire, and ſtir it carefully till 'tis thick; ſeaſon it with 
three Spoonfuls of Sack or White Wine, a Bit of Lemos 
__ and the Juice of a Lemon, Sweeten it to you! 
To make Steeple Cream. | 
Take five Ounces of Hart's horn, and 2 Ounces of 
Ivory, and put them into a Stone-bottle, and fill it ap 
with fair Water to the Neck, and put in a ſmall quant 
ty of Gum-arabick,. and Gum-dragant ; then tie up the 
Bottle very cloſe, and {et it into a Pot of Water with mw 
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at the Bottom, let it boil fix Hours; then take it out and 
let it ſtand an Hour before yo open it, leſt it fly in your 
Face; then ſtrain it in, and it will be a ſtrong Jelly; then 
take a Pound of blanch'd Almonds, and beat them ve 

fine, and mix it with a Pint ef thick Cream, and let it 
ſtand a little: then ſtrain it out, and mix it with a Pound 
of Jelly ; ſet it over the Fire till 'tis ſcalding hot, ſweeten 
it toyour Taſte with Double-refin'd Sugar ; then take it 
of, and put in a little Amber, and pour it out into ſmall 
high Gallipots like a Sugar-loaf at Top ; when 'tis cold 
turn them out, and lay whipt Cream about them in Heaps. 


To make whipt Cream. 
Take a Quart of thick Cream, and the Whites of 8 
Eggs beaten with half a Pint of Sack ; mix it together, 
an 


ſweeten it to your Taſte with double-rehn'd Sugar: 
d the i you may perfume it, if you pleaſe with ſome 3 ap 
2, nl Ambergreaſe tied in a Rag, and ſteep'd a little in the 
— Cream ; whip it up with a Whisk, 1 a Bit of Lemon 


Peel tied in the Middle of the Whisk ; take the Froth with 

a Spoon, and lay it in your Glaſſes or Baſons. 

il " To make à Slip-coat Cheeſe. 

r Take new Milk and Runnet, quite cold, and when 'tis 
aue One, break it as little as you can in putting it into the 

0 1 Cheeſe-fat, and let it ſtand and whey itſelf for ſome time; 

— 2 then cover it and ſet about two pound Weight on it, and 

a * when it will hold together, turn it out of that Cheeſe-fat, 

"Tall; and keep it turning upon clean Cheeſe-fats for two or three 

'W Days, till it has done wetting, then lay it on ſharp pointed 
Dock-leaves till 'tis ripe : Shift the Leaves often, 


| it ore | To make Ratafha Cream. 

4 Take fix large Laurel leaves, and boil them in a Quart 

—_ of thick Cream ; when 'tis boiled throw away the Leaves, 
and beat the Yolks of five Eggs with a little cold Cream, 


to v0 and Sugar to your Taſte ; then thicken your Cream with 

your Eggs, and ſet it over the Fire again, but let it not 

3 il ; Keep it ſtirring all the while, and pour it into China 
-1l it of iſhes ; when tis cold tis fit for uſe. 

ntl 

7755 Sack Cream. | | 

ith Hay Take a Quart of thick — 2 and ſet it over the Fire. 

at ard 
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and when it boils take it off; and put a Piece of Lemon 
Peel in it, and ſweeten it very well; then take the China 
Baſon you ſerve it in, and put into the Baſon the Juice of 
half a Lemon, and 9 Spoonfuls of Sack; then ſtir in 
the Cream into the Baſon by a Spoonful at a time, till all 
the Cream is in, when 'tis little more than blood warm; ſet 
it by till the next Day, ſerve it with Wafers round it. 


To make e Cream. 

Take a Pint of the Juice of Sevil Oranges, put to it 
the Volks of 6 Eggs, the Whites of 4 ; beat the Egg. 
very well, and Kala them and the Juice together; 
add to it a Pound of double-refin'd Sugar beaten and ſiſt. 
ed; ſet all theſe together on a ſoft Fire, and put the Peel 
of half an Orange into it, keep it ſtirring all the while, 
and when *cis almoſt ready to boil, take out the Orange 
Peel, and pour out the Cream into Glaſſes or China Diſhes, 


g To make Lemon Syllabubs. 

Take a wy of Cream, half a Pound of Sugar, a 
Pint of white Wine, the Jens of 2 or 3 Lemons, the Peel 
of one grated ; mix all theſe, and put them in an earthen 
Pot, and Milk it up as faſt as you can till it is thick; then 
2 it into your Glaſſes, and let them ſtand 5 or 6 Hours: 


ou may make them over Night. 


| Gooſeberry Cream, 
Take 2 Quarts of Gooſeberries, put to them as much 
Water as will cover them ; let them boil all to maſh, then 
ub them through a Sieve with a Spoon; to a Quart of 
the Pulp, you muſt have fix Eggs well beaten, and when 
the Pulp is hot, put in an Ounce of freſh Butter, ſweeten 
it to your Taſte, and put in your E285, and ftir them 
over a gentle Fire till they grow thick; then ſet it by, 
and when 'tis almoſt cold, put into it 2 Spoonfuls of Juice 
of Spinage, and a Spoonful of Orange-flower-water r 
Sack: ſtir it well together, and put it in your Baſons; 
when tis cold ſerve it to the Table. | 
Some love the Gooſeberries only maſhed, not pulped 
through a Sieve, and put the Butter, and Egge, and Su- 
gar as the other, but no Juice of Spinage. 


FL 


Strainez 


and PoL 
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much 8 
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it off thi 
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To make a Chedder-Cheeſe, 

Take the new Milk of 12 Cows in the Morning, and 
the Evening Cream of 12 Cows, and put to it 3 Spoonfuls 
of Runnet ; and when 'tis come, break it and whey it 
and when tis well wheyed, break it again, work into the 
Curd 3 Pounds of freſh Butter, and put it in your Preſs, 
and turn it in the Preſs very often for an Hour or more, 
and change the Cloths, and waſh them every time you 
change them; you may put wet Cloths at firſt to them, but 
towards the laſt put 2 or 3 fine dry Cloths to them; let it 
lie 30 or 40 Hours in the Preſs, according to the thick 
bel of the Cheeſe : Then take it out, waſh it in Whey, 
and lay it in a dry Cloth till 'tis dry; then lay it on 

our Shelf, and turn it often. 


To make Almond Cream. 

Take a Quart of Cream, boil it with Nutmeg, Mace, 
and a bit of Lemon-peel, and ſweeten it to your Taſte ; 
then blanch ſome Almonds, and beat them very fine; then 
take 9 Whites of Eggs well beaten, and ſtrain them to 
your Almonds, and rub them very well through a thin 
Strainer ; ſo thicken your Cream; juſt give it one boil, 
and pour it into China Diſhes, and when 'tis cold ſerve it up, 


To make a freſh Cheeſe. 
Take a Quart of Cream, and ſet it over the Fire till 
q it is ready to boil ; then beat 9 Eggs, Volks and Whites 
po very well ; when you are beating them, put to them as 
I much Salt as will lie on a ſmall Knife's Point; put them 
to the Cream, and ſome Nutmeg quartered, and tied up in 
oa a Rag; fo let them boil till the Whey is clear; then take 
_ it off the Fire, and put it in a Pan, and — it as you 
3 b do Cheeſe; then put it in a Cloth, and drain it between 
1 2 two; then put it in a Stone Mortar, and grind it, and 
j x7 ſeaſon it with a little Sack, and Orange-flower-water and 
r the Sugar, and then put it in a little earthen Colander, and 
_ ler it ſtand 2 Hours to drain out the Whey; then put it 
in the Middle of a China Diſh, and pour thick Cream 
about it; ſo ſerve it to the Table. | | 


The Queen's Cheeſe. 
Take 6 Quarts ob the beſt Stroakings, and let them 
G 2 ſtand 
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ſtand till they are cold; then ſet two Quarts of Cream 
on the Fire till 'tis ready to boil; then take it off, and 
boil a _ of fair Water, and take the Yolks of tw 


Eggs, and one Spoonful of Sugar, and two Spoonfuls of T 
Runnet ; mingle all theſe together, and ſtir it till 'tis but of t 
Blood-warm : when the Cheeſe is come, uſe it as other whe 


Cheeſe ; ſet it at Night, and the third Day lay the Leave and 
of Nettles under and over it: It muſt be turned and wiped deep 
and the Nettles ſhifted every Day, and in three Weeks it it a 
will be fit to eat. This Cheeſe is made between Michalema; he wi 
and Alhallontide. 

To make Quince Cream. 

Take Quinces, ſcald them till they are ſoft ; pare them, Le 
and maſh the clear part of them, and pulp it through a quor, 
Sieve ; take an equal weight of Quince, and double ref Thyn 
Sugar beaten and fifted, and the Whites of Eggs, and beat Lique 


it till it is as white as Snow, then put it in Diſhes. you f 
| well, 
A Summer Cream Cheeſe. Then 


Take 3 Pints of Milk juit from the Cow, and 5 Pints tec 
of good ſweet Cream, which you muſt boil free from Smoke; Train 
then put it to your Milk ; cool it till *tis but Blood- warm, 
and then put in a Spoonful of Runnet ; when 'tis wel 
come, take a large Strainer, lay it in a great Cheeſe-Fat; Ta 
then put the Curd in gently upon the Strainer, and when all of Fi; 
the Curd is in, lay on the Cheeſe-board, and a wane of and b 
two Pound. Let it ſo drain three Hours, till the Whey be Lemo 
well drained from it; then lay a Cheeſe-cloth in your le of Cl; 
ſer Cheeſe Fat, and put in the Curd, laying the Cloth Black 
ſmooth over it as before, and the Board at the 'Top of that of Oy 
and a four Pound Weight on it; turn it every two Hours of 11 
into dry Cloths before Night, and be careful not to break ſtir thi 
it next Morning; ſalt it, and keep it in the Fat till the Fiſh ; 
next Day ; then put it into a wet Cloth, which you mul 


ſhift every Day till tis ripe. 


To make Cream of any preſery'd Fruit. : Shre 

Take half a Pound of the Pulp of any preſerv'd Fruit, Parſley 
ut it in a large Pan, put to it the Whites of 2 or 3 Egg u with 
He them together exceeding well for an Hour ; then with rran 
a Spoon take it off, and lay it heaped up high on the Dil water, 
or Salver with other Creams, or put it in \ middle Bi: mY a 
a 


ſon : Raſpberries will not do this way, 9 
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To make a thick Cream Cheeſe. 
Take the Morning's Milk from the Cow, and the Cream 
of the Night's Milk and Runnet, pretty cool together, 
when it is come, make it pretty much in the Cheeſe Fat, 
and put in a little Salt, and make the Cheeſe thick in a 
deep Mold, or a Melon Mold, if you have one : Keep 
it a Year and half, or two Years before you cut it; It mult 
he well ſalted on the outſide, 


. To dreſs a Diſh of Fiſh in general. 

Let the Fiſh that is to be boiled have the following Li- 
quor, Water, Salt, half a Pint of Vinegar, a Sprig af 
Thyme, a ſmall Onion, and ſome Lemon-peel, let this 
Liquor be well boiled, and then put in your Fiſh: When 
you find that it is enough, take them up, and drain them 
well, laying them over a Stew-hole to keep them warm. 
Then for your other Fiſh, ſtew fome Crumbs of Bread 
= very fine, over them, and fry them in Oil; then 

in them well, and keep them warm. 


The Sauce. 

Take half a Pint of Water, 3 Anchovies, if your Diſh 
of Fiſh be large, a Sprig of Thyme, a little Lemon-peel, 
and boil them very well ; take out the Thyme and the 
Lemon-peel, and add to the Liquor a Quarter of a Pint 
of Claret, and ſcrape in a ſmall Nutmeg, with a-little 
Black Pepper ed, ſufficient to reliſh it ; add 1 Pint 
of Oyſters ſtew'd, and half a Pint of Shrimps, the Juice 
of 1 Lemon, and what Quantity of Butter you think fit ; 
ſtir them all well together over the Fire, and ſerve up the 
Fiſh ; garniſh the Diſh with Lemon, pickled Cabbage, 
Horſe-radiſh, and Muſhrooms, 


A Florendine of a Kidney of Veal. 
Shred the Kidney, Fat and all, with a little Spinage, 
Parley, and Lettuce, 3 Pippins, an Orange-peel ; ſeaſon 
x with ſweet Spice, and Sugar, and a good Handful of 
Currants, 2 or 3 grated Biskets, Sack and Orange flower- 
water, and 2 or 3 Eggs; mix itinto a Body, and put it 
into a Diſh, being covered with Puff-paſte, lay on a cut 
Lid, and garniſh the Brim. 
| G3 To 
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To roaft Lobſters. 

Tie your Lobſters to the Spit alive, baſte them with Wi. 
ter and Salt, till they look very red, and are enough; ther 
baſte them with Butter and Salt, take them up, and {| 
little Diſhes round with the Sauce, ſome plain melted But 
ter, fome Oyſter Sauce. 


To marrinate Soles, Smelts, Gudgeons, Cc. 

You muſt flour them and fry them of gold Colour; then 
make a Pickle with Rheniſh Wine, ſome Slices , of Le 
mon, Slices of Onion, and a little Saffron tied up in: 
Piece of Rag; let them lie in this 3 or 4 Hours: Ya! 
muſt ſerve them up with Slices of Lemon on them. Ano. 
ther Way it with ſome Fiſh Liquor mixt with white Wine 
Vinegar and Saffron, and a Faggot of Thyme and Parſlg, 
let them lie in this after fry'd. You muſt not egg you 
Fiſh when you fry it, only flour it dry, and they vil 
fry ſmooth and well. 


To boil Mullet, or any fort of Fiſh. 

Scale your Fiſh and waſh them, ſaving their Liver, u 
Tripes, Roſes, or Spawn; boil them in Water that is ſe 
ſoned with Salt, white Wine Vinegar, white Wine, a Bunch 
of Sweet Herbs, a ſliced Lemon, 1 or 2 Onions, and 
ſome Horſe-radiſh; and when it boils up, put in you 
Fiſh ; and for Sauce, a Pint of Oyſters with their Liquor, 
a Lobſler bruiſed or minced, or Shrimps; ſome white 
Wine, 2 or 3 Anchovies, ſome large Mace, a qua terei 
Nutmeg, and a whole Onion : Let theſe have a boil up, 
and thicken it with Butter and the Volks of 2 or 3 Egg; 
{erveit on Sippets, and garniſh with Lemon. 


Gurne's, Gudgeons, and Oyſters in Rock Felly. 

Boil them in a good Corbullion, but not to Pieces: Let 
them be all whole, and make a good Jelly of Gurnetz 
Fels, Flounders, Scate and Whiting ; then put a little at 
the Bottom of a deep Baſon, and when cold lay 2 © 3 
ſmall Oyſter Shells, and ſome of the Sea-weed, with 2 
3 Crayfiſh ; then ſome Jelly, then a Row of Gudgeon), 
then Perch, then Jelly, till your Baſon is full ; Let it ſtand 
till cold and ſtiff, and turn it all out whole; garniſh with 


Lemons, raw Parſley and Fennel. 
Sauct 


it gently. | 
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Sauce for Fiſh or Fleſh. 

Take a Quart of Verjuice, and put it into a Jug 3 
then take Jamaica Pepper whole, ſome ſliced Ginger, 
ſome Mace, a few Cloves, ſome Lemon-peel, Horſe-ra- 
diſh-root ſliced, ſome Sweet herbs, 6 Eſchalots peeled, and 
8 Anchovies, 2 or 3 ſpoonfuls of ſhred Capers; put all 
theſe into a Linnen-bag, and put the Bag into your Ver- 
juice; ſtop the Jug cloſe, and keep it for Uſe ; a ſpoon- 
ful cold or mixed in Sauce for Fiſh or Fleſh. 


5 The be Way to dreſs Dace. | 
If the Dace be new, ſcrape them, gut them and waſh 
them clean, then ſcorch them as — do to a freſh Her- 
ring, and boil them over a ſlow Fire ; the Sauce may be 
lain Batter, or Anchovies and Butter together, as you 
tke beſt ; and Dace dreſſed after this Manner are much 


better than Herrings. 


en Oyſters, | 

Beat Eggs, with a little Salt, grated Nutmeg, and 
thicken it like thick Butter, with grated white Bread 
and fine Flour ; then dip the Oyſters in it, and fry them 
brown with Beef. dripping. | 


ol Hoke To dreſs freſh Sturgeon. 
You may fricaſy it, or fry it as you do Veal : Cut 
ſome of it into ſmall Pieces, and ſeaſon it with Pepper, 
Salt and Natmeg, and roll it in Yolks of Eggs : Make 
a light Puff-Paſte, lay it in with ſome Oyſters and Lumps 
of Marrow and a Piece of Butter ; then lid it, and bake 


| © To flew à Carp. 

Take a live Carp, and cut him in the Neck and 
Tail, and fave the Blood ; then open him in the Belly ; 
take heed you do not brake the Gall, and put a little 
1 into the Belly to waſh out the Blood ; ſtir all the 
Blood with your Hand ; then put your Carp into a Stew 
ban; if you have a brace of Carp, you may cut off one of 
their Heads an Inch below the Gn, and flit the Body in 
wo, and put it into your Stew-pan after you have rubbed 
it with Salt ; but before you put it in, the Liquor muſt 
boil; a Quart of Claret, 2 as much as will cover them, 
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the Blood you ſaved, an Onion ſtuck with Cloves, a 
Bunch of Sweet-herbs, ſome Gravy and three Anchovies: 
When this Liquor boils up, put in your Fiſh, and cover 


it cloſe, and let it ftew up for about a quarter of an 
Hour ; then turn it, and let it ftew a little longer ; then 
ut your Carp in a Diſh, and beat — the Sauce with 
Butter melted with Oyſter Liquor, and put your Sauce 
er it. Vour Milts Spawn and Rivets, muſt be laid on 
e Top. Garniſh the Diſh with a melts, Oy ſters or 
Spitchcock Eel, Lemon and fryed Parſley. 


How to dreſs a Brace of Carp. 
When you kill your Carp, ſave the Blood; and if they 
are large, take a Quart of Claret, half a dozen Clove, 
1 Nutmeg fliced, a ſmall Quantity of Pepper and Salt, 
a Sprig of Thyme, 1 Onion, and 2 or 3 Pieces of freſh 
Lemon-peel ; — theſe Ingredients into a Stew. pan, 
and mix the Blood with them, then put in your Carp, 
and cover your Stew- pan cloſe, 3 over a 
Coal Fire, Charcoal will be too fierce. them all ſtew 
till the Skin of the Carp begin to crack; then take the 
Stew-pan off the Fire, take out the mage = 
Thyme, and Onion, and put your into a Diſh, 
and keep them warm. Then take half a Pint of Oyſter 
and ſtew them, half a Pint of Shrimps, and half a Pint 
of Muſhrooms, and put them to your other Sauce; let 
them ſtew over the Fire, and ſtir them well together ; then 
Put in your Carp, and when they and your Sauce are 
thoroughly hot, ſerve them up, garniſhing the Diſh with 
ficed — | 


Sauce for Fiſh in Lent, or at any Time. 
Take a little Thyme, Horſe-radiſh, a Bit of Onion, 
Lemon-peel, and whole Pepper; boil them a little in 


fair Water; then put in 2 Anchovies, and 4 Spoonfuls of 


white Wine ; then ſtrain them out, and put the Liquor in- 
to the ſame Pan again, with a Pound of freſh Butter 
and when 'tis melted, take it off the Fire, and ſtir in the 
Volks of 2 Eggs well beaten, with 3 Spoonfuls of white 
Wine; ſet it on the Fire again, and keep it ſtirring til 
'tis the Thickneſs of Cream, and pour it hot over your 
Fiſh ; Garniſh with Lemon and Horſe-radiſh. 3 
ou 
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| Flounders *vith Sorrel. 
Gut them and cleanſe them well, then flaſh them Croſſ- 
ways three Cuts only on one Side, and lay them in your 
Saucepan ; put in as much Water as will juſt cover them, 
with a little Vinegar, Salt, and 1 Onion : Boil them 
quick ; then boil 4 Handfuls of Sorrel, pick off the Stalks, 
and chop it very ſmall, and put about half a Pound o 
melted Butter, or more, according to the * of 
your Fiſh, ſo put it over your Flounders and ſerve 
away quick. | 

How to boil Tench. 

Let the Pickle, in which you boil the Tench, be made 
of Water and Salt, a Bunch of Thyme, an Onion, Le- 
mon- peel, a little Horſe-radiſh, and a quarter of a Pint 
of Vienegar. You need not take more Water than is 
ſufficient to cover the Tench, which mult be put in before 
the Water boils, to prevent them from cracking. When 
they are boiled, to make your Sauce, take 2 Anchovies 
and boil them in a little Water, till they are diſſolved ; 
then let it ſtand to ſettle, and drain it off, and add to it 
what 81 of Butter you think fit, and half a Pint 
of ſlew'd Oyſters, and a Quarter of a Pint of Shrimps ; 
ſerve it up, garniſh the Diſh with Lemon and Muſhrooms, 


To collar Salmon. 

Take a Side of Salmon, and cut off about a handful 
of the Tail, waſh your large Piece very well and dry it 
with a Cloth; then waſh it over with the Volks of Eggs 3 
then make ſome forced meat with that you cut oft the 
Tail ; but take off the Skin, and put to it a handful of 
parboiled Oyſters, a Tail or two of Lobtter, the Volks 
of 3 or 4 Eggs boiled hard, fix Anchovies, a good 
Handful of Sweet-herbs chopped ſmall, a little Salt, 
Cloves, Mace, Nutmeg, Pepper, and grated Bread. 
Work all theſe together into a Body with the Volles of 
Eggs, and lay it all over the Fleſhy Part, and a little 
more Pepper and Salt over the Salmon ; ſo roll it up into 
a Collar, and bind it with broad Tape ; then boil it in 
Water and Salt, and Vinegar, but let the Liquor boil 
rt. then put in your Collars, and a Bunch of Sweet- 
herhs, ſliced Ginger, and Nutmeg ; let it boil, but not 
oo faſt; it will take near 2 Hours boiling, and when 

$ * 
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'tis enough take it up, put it in your Souceing-pan, 
and when the Pickle is cold, put it to your Salmon, and 
let it ſtand in it till uſed ; or otherwiſe you may Pot it af. 
ter it is boiled, and fill it up with clarified Butter, as you 
pot Fowls ; that Way will keep longeſt and beſt. 


Roaft Salmon Whole. 
Take your Salmon and ſcale it, and take out the Guts 
at the Gills, and then make a good light Force meat 
with Oyſters, Anchovies, Shallot, crumb'd Bread, Pepper, 
Salt, Thyme and Parſley, and a Piece of Butter ; then 
fill the Belly, putting in ſome of the Liver with it : either 
roaſt it or bake it; if roaſted, you muſt lath it on with 
Pieces of flat Deal, and tie it on with Packthread, or there 
are Spits on Purpoſe ; but the eaſieſt Way is to put the 
Tail in the Middle, and ſo bake it; or you may ſpit it 
Croſsways, and cover it over with a Veal Caul, and ſo 


roaſt it. 
To Butter Crabs or Lobſters. 

Your Crabs or Lobſters being boiled and cold, take al 
the Meat out of the Shells and Body, break the Claw, 
and take out all their Meat, mince it ſmall, and put it all 
together, and add to it 2 or 3 Spcon'uls of Claret, a ven 
little Vinegar and a Nutmeg grated ; then let it bol 
up till tis thorough hot; then put in ſome Butter melted 
with ſome Anchovies and Gravy, and thicken up with the 
Volks of an Egg or two; and when 'tis very hot, put i 
in the large Shell, and ſtick it with 'Toaſts. 


To bake Herrings. 

Take thirty Herrings, ſcale them, cut off their Heads 
and pull out their Roes, and waſh them very clean, and 
hay them to drain four or five Hours, and roll them u 
a dry Cloth ; ſeaſon them with 8 and Salt, and [ay 
them in a long Veniſon Pot at full Length; when yo 
have laid one Row, ſhred a large Onion very ſmall, and 
mix with it a little Cloves, Mace and Ginger cut fmal, 
and ſtrew it all over the Herrings ; and then anether Row 
of Herrings and Seaſoning ; and ſo do till all is in the 
pot; let it ſtand ſeaſon'd an Hour before tis put in the 
Oven; then put in a Quart of Claret, and tie it of 
with Paper, and bake & with Houſhold Bread, 


H 
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How to roaft a Pike with a Pats in its Belly. 

Let the Pike ſoak ſome Hours in Water, then ſcrape 
off the Scales very clean, take out the Guts, and waſh 
the Inſide; dry every Part with a clean Towel. To 
make the Pudding, take 1 Pound of Beef-ſuet ſhred very 
fine, 1 Pound of grated Bread, if the Pike be large ; ſea - 
ſon it with Pepper, Salt, and Nutmeg ; then take freſh 
Lemon-peel cut very ſmall, ſome Thyme, and a Sprig of 
Winter-ſavory, both 
ſhred fine, and the Volks of 3 Eggs, and ſome Lemon- 
juice, Work all theſe Ingredients well together with your 
Hands, till they are incorporated into one Maſs, which 
put into the Belly of the Pike, and ſew it up. Cradle 
the Pike and roaſt it before a good Fire, and when you 
perceive It to crack, you may then conclude that it is enough 


| The Sauce. 

To make the Sauce, take ſome rich Gravy, 1 Quart 
of Oyſters ſtewed, 1 Pint of Shrimps, half a Pint of 
Muſhrooms, and 1 Pound of good freſh Butter; melt 
the Butter, and put the other 8288 into it; place 
the Pike in the Diſh, having taken out the Thre 
lewed up the Belly, pour the Sauce upon it, and ſerve it 


up to Table. 
To boil a Pike. 

Cut open a living Pike, gut it, and ſcour the Outſide 
and Inſide very well with Salt, then waſh it clean, and 
have in Readineſs a Pickle to boil it in, Water, Vinegar; 
Mace, whole Pepper, a Bunch of Sweet-herbs, and a 
{mall Onion; there muſt be Liquor enough to cover it; 
when the Liquor boils, put in the Pike, ard make it boil 
ſoon ; half an Hour will boil a very large Pike; mak: 
your Sauce with white Wine, a little of the Liquor, tw » 
Anchovies, ſome Shrimps or Lobſter, or Crab ; beat 
and mix with it ſome grated Nutmeg, and Butter floured 
to thicken it; pour your Sauce over the Fiſh ; and garniſh 
with Horſe-radiſh and fliced Lemon, 


To roafl an Fel. 
Take a large Eel, and ſcour him well with Salt, then 
an him almoſt to the Tail; then gut and waſh and dry 
him ; then take a Quarter of a Pound of Suet, . 
lle 


pickt and cut ſmall, 3 Anchovies 


that 


; 


— . a.  - 
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fine as poſſible, put to it Sweet-herbs and Eſchalot like 
| wiſe ſhred very fine, and mix it together with ſome $alt, 
Fepper, and I Nutmeg, fcorch your Eel on both 
Sides the Breadth of a Finger's Diſtance, ard waſh it with 
Volks of Eggs, and ſtrew ſome ſeaſoning over it, and ſluf 
the Belly with it ; then draw the skin over it ; put a long 
Skewer through it, and tie it to a Spit, and baſte it with 
Butter, and make the Sauce Anchovy and Butter melted, 


To Souce Maycril. 

Let your Maycril be thoroughly cleaned, then take an 
_ Quantity of Vinegar and Water, and a Handful 
of Salt, and ſome whole black Pepper. Boil the Liquor 
well, and put into the Liquor, of Baum, Spearmint, and 
Fennel, of each a like Quantity, and alſo into the Bellies 
of the Maycril ; boit them well over a flow Fire, and 
when they are cold they are fit for Uſe. Freſh Vi 
and ſome of the Herbs chopt ſmall, is the Sauce which 
is uſed to them. 


To Butter Prawns, Shrimps, or Cray fiſh. 
Take out all the Tails and leave the Body Shells, clean 
them with ſome of the Infide, make a Stuffing with 
Eggs, Crumbs of Bread, Anchovies, Pepper, Salt, and 
Nutmeg, and a Piece of Butter or Suet chopt fine: Mir 
all theſe well ; put in a little Thyme and Parſley minc'd, 
and fill the Body Shells therewith ; the other Part you 
muſt butter as you do your Lobſters, which lay round 
our Body Shells, and bake them in a gentle Oven. 
ou may put ſome Oyſters and Marrow in your Force 
fGſh, if you pleaſe ; ſo ſerve away hot. 


To make artificial Veniſon. 

Bone a Rump of Beef, or a large Shoulder of Mat- 
ton; then beat it with a Rolling Pin; ſeaſon it with Pep- 
and Nutmeg ; then lay it 24 Hours in Sheeps Blood; 
then dry it with a Cloth, and ſeaſon it again with Pepper, 
Salt and Spice. Put your Meat in the Form of a Paſty, 
and bake it as a Veniſon Paſty, and make a Gray 
with the Bones, to put in when 'tis drawn ot of the Oven. 


A Veniſon Paſty. 
Lay down half a Peck of Flour, put to it 4 Fon 
| v 
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of Butter, beat 8 Eggs, and make the Paſte with warm 
Water, bone the Veniſon, break the Bones, ſeaſon them 
with Salt and Pepper, and b. il them; with this fill up 
the Paſty when it comes out of the Oven: Take a Pound 
of Beef-Suet, cut it into long Slices, ſtrew Pepper and 
Salt upon it; lay the Veniſon in, ſeaſon'd pretty high 
with Salt and black Pepper bruiſed ; ſet Pudding Cruit 
round the Infide of the Paſty, and put in about three 
Quarters of a Pint of Water, Lay on a Layer of freſh 
Butter, and cover it, When it comes out of the Oven, 
pour in the Liquor you have made of the Bones boiled, 
aad ſhake all well together. 


Jo roaſt a Haunch of Veniſon. 

Make up a ſubitantial Fire before you lay it down, 
then baſte and flour it, and with very fine Skewers faſten a 
Piece of Veal-caul over the Fat Part ; if that cannot be 
had, the White of an Egg, or Paper well butter'd will 
ſerve. A Haunch of 12 Heath Weight will take up 
three full Hours to be well ſoaked : Your Sauce muſt be 
Gravy, with a deal of Claret in it ; the faſhionable 
ſweet Sauce is 'elly of Currants made hot. What was 
formerly uſed, was a Pap-ſauce made of white Bread 
boil'd in Claret, with a large Stick of Cinnamon, and 
when boil'd till ſmooth, take out the Cinnamon, and add 
dugar. It is difficult to give general Rules about Roaſting 
and Boiling, becauſe Cooks are apt to neglect a Fire, 
and not mind the Diſtance, that it may neither ſcorch nor 
paw] ; but as to Time, I will venture to ſay, that allowing 
a Quarter of an Hour to every Pound of Meat, at a ſtea- 
dy Fire, your Expectations will hardly ever fail, from a 
Fowl to a Sirloin of the largeſt Ox. And the fame Me- 
tod may be followed in Boiling. 


Doe recover Veniſon when it flinks. 

Take as much cold Water in a Tub as will cover it a 
Handful over, and put in good Store of Salt, and let it. 
be three or four Hours; then take your Veniſon out, 
and let it lie in as much hot Water and Salt, and let it 
lie as long as before ; then have your Cruſt in Readineſs, 
and take it out, and dry i very well, and ſeaſon it with 
kepper and Salt pretty high, and put it in your * 
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Do not uſe the Bones of your Veniſon for Gravy, by 
get freſh Beef or other Bones. 


To do Pidgeons in Felly, _ 
Take a Knuckle of Veal, and a good Piece of ling 
glaſs, and make a 2 ſeaſon it with Mace, 
white Pepper, Salt, Bay Leaves and Lemon-peel ; the 
truſs your Pigeons as for boiling, and boil them in the 
Jelly; when they are cold put them in the Diſh you ſerve 
them in, then add the Juice of a Lemon to your ]elly, 
and clarify it with the Whites of Eggs, and run it through 
a Jelly Bag into a Pan, and keep it till "tis cold: Wit 
a Sp on lay it in heaps on and between your Pidgeon, 
Garniſh with fliced Lemon and Bay-leaves. 


To make a Poloe. 
Take a Pint of Rice, boil it in as much Water 2 
will cover it ; when your Rice is half boiled, put in you 
Fowl, with a ſmall Onion, a Blade or two of Mace, ſome 
whole Pepper, and ſome Salt; when 'tis enough put the 
Fowl in the Diſh, and pour the Rice over it. 


To flew a Turkey. 

Take a fine young Turkey, killed, pulled and draw, 
fill the skin on the Breaſt with Forced- Meat, and lard i 
on the Sides with Bacon: Put into the Belly half an E. 
chalot, and two Anchovies, and a little Thyme fhre 
fmall ; brown it in a Pan, with a little Butter; when li 
very brown put it in a Stew-pan, with ſtrong Gray, 
ſome white Wine, or Claret 2 or 3 Anchovies, ſome 
Mace, Sweet-herbs, a little Pepper, and let it ſtew till 
tis thoroughly enough; then thicken the Liquor wit 
Butter and Eggs; fry ſome French Loaves dipped 
Cream, after the Top and the Crum is taken out; then 
fill them with ſtewed Oyſters or Shrimps or Cockle, 
and with them Garniſh the Diſh, or with ſliced Lemo!. 
A Hen, Gooſe, or Duck does well this way. 


To fot a Swan. 

Bone and Skin your Swan, and beat the Fleſh in a Mor 
tar, taking out the Strings as you beat it ; then take {ome 
clear fat Bacon, and beat with the Swan, and when 'tis 0d 
a light ficſh Colour there is Bacon enough in it; and * 
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s beaten till tis like Dough, tis enough; then ſeaſon it 
with Pepper, Salt, Cloves, Mace and Nutmeg, all beaten 
fne ; mix it well with your Fleſh, and give it a beat or 
wo all together, then put it in an Earthen Pot, with a 
little Claret and fair Water, and at the Top two Pounds 
of freſh Butter ſpread over it; cover it with coarſe Paſte, 
and bake it with Bread ; then turn it out into a Diſh, and 
ſqueeze it gently to get out the Moiſture ; then put it in a 
Pot fit for it; and when *tis cold, cover it over with clari- 
fed Butter, and next Day Paper itup. In this Manner 
you may do Gooſe, Duck, Beef or Hares Fleſh, 


To make Weſtphalia Bacon. 

Make a Pickle as follows: Take a Gallon of Pump 
Water, a quarter of a Peck of Bay Salt, as much White 
Salt, a Pound of Petre Salt, a Pound of coarſe Sugar and 
an Ounce of Socho tied up in a Rag: Boil all theie toge- 
ther very well, and let ſtand till *tis cold ; then put in the 
Pork, and Tet it lie in this Pickle a Fortnight ; then take 
it out and dry it over Saw Duſt. This Pickle will do 
Tongues; but you muſt firſt let the Tongues lie 6 or 8 
Hours in Pump-Water, to take out the Slimineſs; and 
when they have lain in the Pickle, dry them as your Pork. 


To Pot a Hare. 

Take 3 Pound of the pure Fleſh of Hare, and a Pound 
and half of the clear Fat of Pork or Bacon, and beat them 
in a Mortar till you cannot diſtinguiſh each from the 
other ; then ſeaſon it with Pepper, Salt, a large Nutmeg, 
a large Handful of Sweet-herbs, as ſweet Marjoram, 
Thyme, and a double Quantity of Parſley, ſhred all ve- 
ry fine, and mix it with the Seaſoning, and beat all to- 
gether, till all is very well mingled ; then put it into a 
Pot, and lay it lower in the Middle then the Sides, and 
paſte it up, 2 Hours will bake it: When i comes out of 
the Oven, have clarified Butter ready ; fill the Pot an Inch 
above the Meat, while it is hot; when *tis cold Paper it 
up, ſo keep it; which you may do 3 or 4 Months before 
"tis eut: The Fat of Pork is much better than the Fat 
of Bacon. 

To fiew a Hare. 
Pull your Hare in Pieces, and bruiſe the Bones, and put 
it into a Stewpan, with 3 Pints of ſtrong Broth, and N 
the 


/ 
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the fame Time put in an Onion, and a Faggot of ſyy 
Herbs; let it ſtew leifurely for 4 Hours, then put in | 
Pint of Claret; let it ftew 2 or 3 Hours longer, till h the B 


tender; take out what Bones you can find, with the i with 
Herbs and Onion, if not diſſolved ; put in an Anchoy 
or 2 with the Claret ; Stewing ſo long, it will be thick 
enough ; you need only ſhake it up with half a Pom Take 
of Butter, when ready for the Table. well fre 


To dreſs a Hare. 
Flea your Hare, and lard it with Bacon; take the Live, 
ive it one Boil ; then bruiſe it ſma!l, and mix with it ſome 
arrow, or a Quarter of a Pound of Beef ſuet ſhred 
very fine, 2 Anchovies chopt very ſmall, ſome fwee 
Herbs ſhred very ſmall, ſome grated Bread, a Nutmey 
ted, ſome Salt, a little Bit of Eſchalot cut fine ; mix 
theſe together with the Yolks of 2 or 3 Eggs ; then work 
it up in a good Piece of Butter; flour it, and when you 


Hare is ſpitted, lay this Pudding in the Belly, and fey A 
it up, and lay it to the Fire; put a Diſh under to Cut th 
ceive what comes from the Hare; baſte it well with But. ng read 


ter, and when tis enough, put in the Diſh with it a Sauce 
made of ſtrong Broth, the Gravy of your Hare, the Fat 
being taken off, ſome Claret ; boil theſe up, and thicken 
it with Butter. When the Hare is cut up, mix ſome aſ 
the Pudding with your Sauce. Garniſh the Diſh wil 
flic'd Lemon. . | 

Some inſtead of a Pudding in the Belly, roaſt a Pie WF Cut tl 
of Bacon, and ſome Thyme ; and for Sauce have melted Nun 
Butter and Thyme mixt with what comes from the Hare ß it Gt 


To jug a Hare. ud half 
Cut a Hare in Pieces, but do not waſh it; ſeaſon t WP 
with half an Onion ſhred very fine, a Sprig of Thyme, 
and a little Parſley all ſhred, and beaten Pepper and Salt, 
as much as will lie on a Shilling, half a Nutmeg, and 4 
little Lemon peel, ſtrew all theſe over your Hare, 
flice half a * of fat Bacon into thin Slices; then 
put your Hare into a Jug, a Layer of Hare and the 
Slices of Bacon on it; ſo do till all is in the Jug; ſtop 
the Jug cloſe that not any Steam can go out; then put it i 
a Pot of cold Water, lay a Tile on the Top, and let it 
boil three Hours ; take the Jug out of the Con 
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it half a Pound of Butter in it, and ſhake it together 
the Butter is melted : then pour it in your Diſh, Gar- 
lt with Lemon. 


| To make @ pale Fricaſy. 
Pound WF Take Lamb, Chicken or Rabbets, cut in Pieces, waſh 
well from the Blood, then put it in a broad Stew-pan 3 
ut in as much fair Water as will cover it ; put in Salt, a 
bunch of Sweet-herbs, ſome Pepper, an Onion, 2 An- 
es, and ſtew it till tis enough ; then mix in a Por- 
ger 6 Volks of Eggs, a Glaſs of white Wine, a Nut- 
ep grated, a little chopped Parſley, a Piece of freſh 
utter, and 3 or 4 Spoonfuls of Cream ; beat all theſe 
ether, and put it into your Stew. pan, and ſhake it 
ppether till 'tis thick. Diſh it on Sippets, and garniſh 
ith ſliced Lemon. 


A brown Fricafy of Rabbets and Chickens. 
Cut them in Pieces, and lay them in Butter ; then ha- 
vg ready hot a Pint of Gravy, a little Claret and white 


f ſweet 
it in 4 
till 
ith the 


Vine and ſtrong Broth, 2 Anchovies and 2 ſhivered 
xe Fat tes, a Faggot of Sweet-herbs, Savoury Balls and 
— * thicken it with brown Butter, and — on it 
me on. 


Rabbets f-icaf'd, er Chickens White. 

Cut them to Pieces, and ſoak the Blood out in luke- 
arm Water ; then take about 2 Ounces of Butter, and 
daſs it Gold Colour with an Onion ſtuck with 4 Cloves 
d a little Bit of Ham or Bacon; put in a little Flour, 
nd half a Pint of clear white Broth or Water, a Blade 
Mace, and a flice of Lemon with Pepper and Salt; 
we all tender; then skim it, toſs it up thick with the 
olks of Eggs and Cream, and ſhake it till it comes thick 
id ſerve away; garniſh with Lemon or Oyſter-Patties, 


, and 
; then To marinade a L Lamb. 
d the Take a Leg of Lamb, 7 7 in Pieces the Bigneſs 
b BP Halt Crown ; hack them with the Back of a 
titin ite; then take an Eſchalot, 3 or 4 Anchovies, ſome 
let it loves, Mace and Nutmeg, all beaten; Put your Meat 
, and WW" 2 Diſh, and ſtrew the Seaſoning over it ; and put it 
put WP © Stew-pan, with as much white Wine, as will cover 


it 3 


. 
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it; and let it lie two Hours; then put it all together u neg. a 
Frying-pan, and let it be half enough; then take it and an 
and drain it throrgh a Colander, ſaving the Liquor, if vies, ft 
put to your Liquor a little Pepper and Salt, and half ep with 
int of Gravy ; dip your Meat in Yolks of "pp, 1 Chicke: 
fry it brown in Butter; thicken up your Sauce with Ta the Di! 
of Eggs and Butter, and pour it in the Diſh with yu Parſley. 
Meat. Lay Sweet-Breads and forc'd Meat Balls ore 
your Meat; dip them in Eggs, and fry them. G You 


with Lemons. paſs the 
. of clear 
To make a Biſque of Pidgeons. ſon wit 


Take 12 Pidgeons, fill the Bellies with forced Me brain © 
and half roaſt them, or half boil them in ſtrong Broth; good Pi 
then have Slices of French Bread, toaſted hard and ſies. very fin 
ed in ſtrong Broth, and have in Readineſs ſome Land in your 
ſtones, and Sweet-breads and Palates, they being int ni wi 
boiled tender; then ſtew them with your Pidgeons in you il ſerve ay 
Rrong Broth ; add Balls of forced Meat firſt ſtewed or iy 
ed; lay your Pidgeons in a Diſh; lay on them thin (ics 
of grilled Bacon, and your other Ingredients, and pour it Take 
ſtrong Broth, and garniſh with Lemon. You may lee with Sa 
out the Sweet-breads, and Palares, and Lamb-ſtone, 8 ready, 
and put in ſcalded herbs, as for Soops, and Tump be thro 
half boiled, and cut like Dice, and fry'd brown, and fuls of 


ſerve it like a Soop, and cut fix Pidgeons. WE Chieves 
| turn it 
4 Ragoo of Sweet-Breads. Lemon 

Take your arg and skin them, and put font 


Butter in the Frying-pan, and brown it with Flour, and Truf 
put the Sweet-Breads in, ſtir them a little; and turn then i them, | 
then put in ſome ſtrong Broth and Muſhrooms, ſan H with 8. 
Pepper and Salt, Cloves and Mace; let them ſtew ball WW Rage 
an Hour, then put in ſome forced Meat Balls, ſome Ar-B and Gy 
tichoke Bottoms cut ſmall and thin; make it thick and 

ſerve it up with fliced Lemon. 


A Fricaſy of Chickens, ſave th 


After you have drawn and waſk'd your Chickens, hal m 01 
boil them; then take them up and cut them in Piece) out, an 
and put them into a Frying-pan, and fry them in Butt! mix wi 
then take them out of the Pan and clean it, and put u mey, ] 


ſome ſtrong Broth, ſome white Wine, ſome grated 
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meg, a little Pepper and Salt, a Bunch of Sweet-herbs, 
ind an Eſcholot or two ; let theſe, with 2 or 3 Ancho- 
vies, few on a flow Fire, and boil up; then beat it 
up with Butter and Eggs till 'tis thick, and put your 

hickens in, and toſs them well together ; lay T in 
the Diſh, and ſerve it up with ſliced Lemon and fry'd 


Parſley. 
Duck or Teal with Horfe-radiſþ. 

You muft truſs them to boil, if two, lard one, and fo 
paſs them off in brown Butter ; then put to them a Pint 
of clear Broth, and two Plates full of Horſe-radiſh ; ſea- 
ſon with Salt, and ſtove theſe together till tender ; then 
i Meat Bi firain off your Horſe-radiſh from your Ducks, and put a 
Broch; good Piece of Butter; you may ſcrape your Horſe-radiſh 
id ſien. i very fine, which is the beſt way; then lay your Ducks 
Land in your Diſh, and your Horſe-radiſh all over, and gar- 
ing it aim with ſcraped Horſe-radiſh and ſliced Lemon, and 
in you'll ſerve away hot. h 


in ſlcs An Amulet s the ſavoury Way. | 
pour u Take 12 Eggs, wb An very "1 and ſeaſon them 
yy e with Salt, and a little P per, then have your Frying-pan 
v-ſtones, BW ready, with a good deal of Freſh Butter in it, and let it 
Turn hy an hot; then put in your Eggs, with 4 Spoon- 
and fuls of ſtrong Gravy, and have ready Parſley, and a few 
dieves cut, and throw them over it, and when 'tis enough 
turn it: and when done diſh it, and ſqueeze Orange or 
Lemon over it. | 
ut ſont Turkeys with Oyſters. | 
ur, an Truſs them to boil, lard one, the other plain; half roaſt 
a them; them, then ſtove them in good Gravy and Broth ſeaſon 
, * vith Salt, Nutmeg and Pepper; and when tender make 


ew k a 18 with Sweet - breads, Muſhrooms, thick Butter 
K A and Gravy, with the Juice of Oranges, and lay over. 


To jug Pidgeons. 
Pull crop, and draw your Pidgeons, but rot wafh them 3 
* ſave the Livers, and put them in ſcalding Water, and ſet 
Is, them on the Fire for a Minute or two; then take them 
Pieces ot, and bruiſe them ſmall with the back of a Spoon; 
Butter i WW mix with them a little Pepper, Salt, and grated Nut- 
Pc de', Lemon- peel ſhred very fine, and chopped Parſley, 
4 vo Yolks of Eggs very hard, and bruiſed as you = the 
| ver, 
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Liver, and Suet ſhaved exceeding fine, and ſome gratel 
Bread ; work theſe together with raw Eggs, and roll i 
in Butter, and put a bit into the Crop and Belly of you 
Pigeon, ang few up the Neck and Vent; then dip your 
Pigeons in Water, and ſeaſon them with Pepper, and dit 
as for a Pye; then put them in your Jug, with a Piece 
of Sallery ; ſtop them up cloſe, and ſet them in a Kettle 
of cold Water, with a Tile on the Top, and let it bol 
three Hours ; then take them out of the Jug, and put 
them in your Diſh ; take out the Sallery, and put in: 
piece of Butter rolled in Flour ; ſhake it till tis thick, 
and pour it on your Pigeons. Garniſh with Lemon. 


Chickens with Sellery. 

Boil them off white with a Piece of Ham; then boi 
off 2 Bunches of _ cut them two Inches long the 
white End, and lay them in a Sauce-pan ; put in ſome 
Cream, Butter, and Salt; ſtove them a little and thickih; 
then lay your Chickens in your Diſh, with your Seller 
between; garniſh with ſlic'd Ham and Lemon. 


Chickens forced with Oyſters. 

Lard and truſs them: make a forcing with Oyſter, 
Sweet-breads, Parſley, Truffles, Muſhrooms and Onions; 
chop theſe together, and ſeaſon it; mix it with a Piece 
of Butter and the Volk of an Egg; then tie them at both 
Ends and roaſt them ; then make for them a Ragoo, and 
garniſh them with fliced Lemon. 


Pallets bon'd and forc'd. NE 
Bone them as whole as poſlible ; fill the Bellies wit 
Cheſnuts, Muſhrooms, force Meat Balls, and Sweet-breads3 
lard the Breaſt with groſs Lard, then paſs them off in? 
Pan brown, and either ſtove. them or roaſt them. Make 
a Sauce with Oyſters and Muſhrooms, and lay under then. 


| To flew Pigeons with Aſparagus. 

Draw your 8 wrap up a little ſhred Part. 
ley, with a very few Blades of Thyme, ſome Salt 
Pepper in a Piece of Butter, put ſome in the Belly, 
ſome in the Neck, and tie up the Vent and the Neck, | 
half roaſt them ; then have ſome ſtrong Broth and Cie 
vy, put them together in a Stew-pan 3 


igel 
ſtew the Pige 1 


till they 
boiled te 
or two 1 


Take 
Sugar be 
of the la 
and core 
till they 
then put 
cut like 
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boiled tender, and put them in, and let them have a W 


till they are full enough; then have Tops of 7 
or two in the Gravy, and diſh it up. 


To flew Apples. | 
Take to a Quart of Water, a Pound of dTuble-refined 
Sugar beaten fine, boil and ſcum it, and put into it a Pound 
of the largeſt and cleareſt Pippins, pared, and cut in halves 
and cored. Let them boil, covered with a continual Froth 
till they be as tender and clear as you would have them; 
then put in the Juice of two Lemons, and a little Peel 
cut like Threads. Let them have 5 or 6 Walms after the 
Lemon is in; then put them in the China Diſh or Salver 
you ſerve them in; they ſhould be done 2 Hours before uſed. 


To flew Pigeons. 

Take 6 Pigeons with their Giblets, cut the Pigeons in 
Quarters, and put them in the Stew-pan, with two Blades 
of Mace, a little Pepper and Salt, and juſt Water enough 
to ſtew them without burning; when they are tender, 
thicken the Liquor with the Volk of 1 Egg, 3 Spoonfuls 
of thick ſweet Cream, a bit of Butter, and a little ſhred 
Thyme and Parſley ; ſhake them all up together, and gar- 
ni it with Lemon, 


To flew Oyſters in French Rolls. 

Take a Quart of large Oyſters; waſh them in their 
«wn Liquor, and ſtrain it, and put them in it with a lit- 
tle Salt, ſome Pepper, Mace, and fliced Nutmeg ; let 
the Oyſters ſtew a little with all theſe Things, and thicken 
them up with a great deal of Butter ; then take 6 French 
Rolls, cut a piece off the Top. and take out the Crumbs, 
and take your Oyſters boiling hot, and fill the Rolls full, 
and ſet them near the Fire in a Chafing Diſh of Coals, 
and let them be hot through, and as the Liquor ſoaks 
in, ll them up with more, # you have them, or ſome 
bot Gravy : So ſerve them up inſtead of a Pudding. 


To broil Pigeons whole. 

Cut off the Wings and Neck cloſe, leave the Skin at 
the Neck to tie cloſe, then have fome grated Bread, 2 
igeons Livers, 1 Anchovy, a Quarter of a Pound of 
buter, half a Nutmeg grated, a little Pepper and Salt, 

| A 


— 


qd 
U 


Pepper, Salt, and Nutmeg on the Outſide, broil then 
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a very little Thyme and ſweet Marjorum ſhred : Mu 
all together; put a Piece as big as a Wallnut into each 
Pigeon; ſew up your Rumps and Necks, ſtrew a little 


dd tie th 
our forc 
ake it x 
Diſh with 


on a very ſlow Charcoal Fire on the Hearth , baſte ani ich fro 
turn them v often. Sauce is melted Butter, or ric de wh 
Gravy, if you like it higher taſted. with 
To Collar a Pig. , 

Slit the Pig down the Back, take out all the Bones, wah Take 
the Pig in 3 or 4 Waters, wipe it dry, and ſeaſon it with l over 
ſavoury Spice, 'Thyme, Parſley and Salt, and roll it in a days, th 
hard Collar, tie it cloſe in a dry Cloth, and boil it with the Neue be: 
Bones in three Pints of Water, a Handful of Salt, a bit: rub 


Quart of Vinegar, a Faggot of Sweet-herbs, whole Spice, 
a Pennyworth of Iſing-glaſs ; when it is boiled tender, 
take it off, and when cold, take it out of the Cloth, and 
keep it in this Pickle. 


Ortelans roaſted. 
You may either lard them or let them be plain, putting 
a Vine Leaf betwixt them; when they are ſpitted, ſome 
Crumbs of Bread may be uſed as for Larks; when you 
roaſt them, let them be ſpitted Sideways, which is the bell, 


ad turnil 
ung it 
very Da 
ater till 


Seaſon 
epper, 
New-pan 
nt of C 
luck wit 
over it 
ours, | 
leat on 


Steabed Beef. 
Cut it into Pound Pieces, and paſs it off brown, or you 
may waſh it and ſtew it in good Broth or Water; put in 


ſome dic'd Carrots, 'Turnips, and quarter'd Savoys; allv ou Dif 

ſlie'd Cabbage, and whole Onions; ſeaſon it with Pepper, 

Salt, Cloves, and Mace; and when all is very tender, 

toaſt ſome Sippets, and ſerve away; you may thicken with Wl zone a 

brown Butter and Flour. | we Pin; 
Ne it Bacon 


alt and 
ut hand 


To make a ſavoury Diſh of Veal. 
Cut large Collops out «% Leg — Veal ; ſpread them 
abroad on à Dreſſer ; hack them with the Rack of 2 
Knife, and dip them in the Volks of Eggs, and us and 
ſeaſon them with Cloves, Mace, Nutmeg, Salt and A * 
per; then make forced Meat with ſome of your Ve), 
and Beef Suet, and Oyſters chopt, Sweet-herbs ſhred fine Wat it c- 
and the aforeſaid Spice, and ſtrew all theſe over your Co 
lops, roll and tie them up, and put them on mo 
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Miz d te them to a Spit and roaſt them; and to the reſt of 
each our forced Meat add the Volk of an Egg or two, and 
little ake it up in Balls, and fry them, and put them in the 
them Wh with your Meat when roaſted, and make the Sauce 
e = ith ſtrong Broth, an Anchovy, and an Eſchalot, and a 
1 


itle white Wine and Spice, let it ſtew, and thicken it 
p with Butter. 


A wery good Way to make Dutch- Beef. 
Take 8 . of Buttock- beef wi hout Bone, rub it 
ll over with 6 Ounces of coar e Sugar; let it lie two 


t in Days, then wipe it a little; then take 6 Ounces of Salt- 
_ tre beaten, a Pint of Petre Salt, and a Pint of White- 
alt, 2 


alt; rub it well in, and let it lie three Weeks, rubbin 
id turning it every Day; then ſew it up in a Cloth, — 
ung it in your Chimney to dry ; turn it upſide down 
yery Day, that the Brine do not ſettle : Boil it in Pump- 
ater till *cis tender. | 


4 

ä [ ql 
15 
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To flew. a Rump of Beef. 

Seaſon your Rump of Beef with two Nutmegs, ſome 
epper, and Salt, and lay the Fat fide downwards in your 
ew. pan; put to it a quarter of a pint of Vinegar, a 
int of Claret, three Pints of Water, three whole Onions 
luck with a few Cloves, and a Bunch of Sweet-herbs ;. 
der it cloſe, and let it ſtew over a gentle Fire 4 or 5 


© 99. — _—_— 


To bake a Rump of Beef. 

Bone a Rump of Beef, beat it very well with a Roll- 
bp Pin; cut oft the Sinew, and lard it with large Pieces 
Bacon; roll your Lards in Seaſoning, which is Pepper, 
at and Cloves. Lard athwart the Meat, that it may 
ut handſomely ; then ſeaſon it all over the Meat with 
epper and Salt pretty thick ; then tie it with Packthread 
mis and croſs, and put the Top under the Bottom, and 
e id up tight, and put it in an earthen, Pot; break all 


or you ours, ſcum off the Fat from the Liquor. Lay your 
put iN leat on Sippets, and pour your Liquor over it. Garniſh 
3 allo our Diſh with ſcalded Greens. 

epper 

tender, 


Vea, e Bones, and put in the Sides and over, to keep it faſt 
ed fine t it cannot ſtir; then put in half a Found of Buttyr. 
2 u ſome Bay- leaves, and Whole Pepper, 1 
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two, and ſome ſweet Herbs; cover the Top of the bu 
with coarſe Paſte; put it in the Oven, and let it ſtand | 
Hours. Serve it up with its own Liquor, and ſome dri Tak 
Sippets. Slices, 
To make Pockets. : lay roi 
Cut three ſlices out of a of Veal, the length oi long $1 
Finger, the breadth of three Fingers, the thickneſs of Onion 
Thumb, with a ſharp Penknife ; give it a ſlit throcgi i and a 
the Middle, leaving the Bottom ud each Side whole, tie WM ferve a 
thickneſs of a Straw; then lard the Top with ſmall fn fome 1 
Lards of Bacon ; then make a Forced-meat of Marroy, and ſen 
Sweet- breads, and Lamb-ſtones juſt boiled, and make it 
up after tis ſeaſoned and beaten together with the Volks 0 
two Eggs, and put it into your Pockets as if you were fill. Tak 
ing a Pincuſhion ; then ſew up the Top with fine Thread, greq - 
flour them, and put melted Butter on them, and bake them; BW Spice: 
roaſt three Sweet-breads to put between, and ſerve then I Volks 


with Gravy-ſauce. 
Beef Scarlet. and ma 
Take a Brisket Piece of Beef, and rub all over half! 
Pound of Bay-Salt, and a little White-Salt, mixt with it; 
then lay it in an earthen Pan or Pot ; turn it every Day, Take 
and in four Days it will be Red ; then boil it four How into 855 
very tender, and ſerve it with Savoys, or any Kind of firew ſe 
Greens, or without, with pickt raw Parſley all round, 


| | To Collar Cow: Heels. | 

Take 5 or 6 Cow-Heels or Feet, and Bone them while Ar 
they are hot, and lay them one upon another, ſtrewing I the Aut 
ſome Salt between ; then roll them up in a coarſe Cloth, vith 
and ſqueeze in both Ends, and tie them up very hard ; boil 1 irt d 
it an Hour and half; then take it out, and when 'tis cold | 

t it into common Souce Drink for Brawn, Cut off 1 
ittle at each End; it looks better. Serve it in Slices, ar 8 


mann ; let it be 
| a Heir 
| Cow Heel f5ed. iy | 
You muſt ſplit it and flour it, and fry it brown and crilp 32 
on both Sides; then fry ſome Onions, and lay all over ab 
them, and ſauce with Butter and Muſtard. Another Way 5 
is, boiled with Butter and Vinegar. Another cold with 


chopt Parſley, Pepper, Salt and Vinegar. Another Wa Take 


is, cut in Pieces and fricaſy'd, or with Butter _ Ro with you 


* 
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d! | Fricafy T ripe. | 
dried Take a double Tripe, cut ſome of the fat Part in 
Slices, and dip them in Eggs or Batter, and fry them to 
lay round your Diſh ; and the other Part cut, ſome in 
| of 1] long Slips and ſome in Dice, and toſs them up with Mint, 
of Onion, chopt Parfley, melted Butter, Volles of Eggs, 
ug and a little Vinegar; ſeaſon with Pepper and Salt, ſo 
ſerve away. Another Way: You may broil ſome, and 
I fine BY ſome you may boil with Salt, Onion and Roſemary, 
ros, and ſend it up in the Liquor in which it is boiPd. 


Ford Meat Balls fever. 

Take Part of a Leg of Veal or Lamb, ſcrape it fine, 
ſhred as much Beef Suet very ſmall, ſeaſon it with ſweet ' 
Spice : add Currants according to Diſcretion, and the 
Volks of 3 or 4 Eggs, and a little Lemon-peel, and 
ſome ſweet Herbs ſhred fine. Mix all theſe well together, 
and make it up into little Balls. | 


To Dreſs a Neck of Mutton. 

Take the beſt End of a Neck of Mutton, and cut it 
into Stakes, and beat them with a Rolling Pin; then 
ſrew ſome Salt on them, and lay them in a Frying- 
pan, and hold the Pan over a ſoft Fire, that they may 
not burn ; turn them as they heat, and there will be Gra- 
y enough to fry them in till they are half enough; then 
put to them Broth made thus: Lake the Scrag End of 
the Mutton, break it in Pieces, and put it in a Pipkin 
with 3 Pints of Water, an Onion, ſome Salt, and when 
it firſt boils, ſcam it very well, and cover it, and let it 

il an Hour; then put to it half a Pint of white Wine, 
a Spoonful of Vinegar, a Nutmeg quartered, a little 
Pepper, a Bunch of ſweet Herbs; U cover it again, and 
det it boil till it comes to a pint ; then ſtrain it through 
1 Heir Sieve, and put this Liquor in the Frying- pan, 
4 cri ad let it fry together till it is enough, then put in a good 
all over I Pre of Butter; ſhake it together, and ſerve it up, and 
er Way uni with Pickles. PR Fo 


14 with 
a War Mutton with Oyfters. 19” 
rſley. Take a Leg or Shoulder of Mutton, raiſe 6 Hole; 


Frical wind your Knife, then roll up your Oyſters in Eggs with 


14 The Complete Family-Piece. 
Crumbs and Nutmeg, and ſtuff three in every Hole 
if you roaſt it, put a Caul over, if boiled, in a Nap. 
Kin ; then make fome good Oyſter Sauce, and lay under 
itz ſo ſerve away hot. 


bo To Collar a Calf's Head. 

Take a Calf's Head with the Skin and Hair upon 
It ; then ſcald it to fetch off the Hair; then parboil i; 
but not too much; then get it clean from the Bones while 
it is hot; you muſt ſlit it on the Fore-part ; ſeaſon it 
with Pepper, Salt, Cloves, Mace, Nutmeg, and ſweet 
Herbs, ſhred ſmall, and all mixed together with the Yolks 
of 3 or 4 Eggs, and ſpread it over the Head, and roll 
it up hard. Boll it gently for 3 Hours, in juſt as much 
Water as will cover it ; when 'tis tender 'tis boiled enough, 
If you do the Tongue, firſt boil it and peel it, and lice 
it in thin ſlices, and likewiſe the Palate, and put them 
and the Eyes into the Inſide of the Head before you roll it 
up. When the Head is taken out, ſeaſon the Pickle with 
Salt, Pepper and Spice, and give it a boil, adding to it 
a Pint of white Wine and as much Vinegar. When tis 
cold, put in the Collar, and when you uſe it cut it in 


Slices. 
To collar a Breaſt of Mutton. 

Take a large Breaſt of Mutton, take off the red Skin, 
the Bones, — Griſtles; then grate white Bread, a little 
Cloves, Mace, Salt, and Pepper; the Volks of 3 hard 
Eggs bruiſed ſmall, and a little Lemon- peel ſhred fine; 
_ your Meat even and flat, and ſtrew your Seaſon- 
ing over it, with 4 or 5 Anchovies waſh'd and bon'd ; 
then roll your Meat like a Collar, and bind it with coarſe 
Tape, and bake, boil, or roaſt it. Cut it into three 
or four Pieces, and diſh it with ſtrong Gravy Sauce thick- 
en'd with Butter. You may fry Oyſters and forc'd Meat 
Balls on it, if you pleaſe ; 'tis very good cold. Cut it 
in Slices like collar'd Beef. | 


To roaſt a Cod's Head. 

Take the Head, waſh and ſcour it very clean, then 
ſcotch with a Knife, and ſtrew a little Salt on it; and 
lay iton a ſtew-pan before the Fire, with ſomething be- 
hind it; throw away the Water that runs from 1t the, 
firk half Hour; then ſtrew on it ſome Nutmeg, CR 


On 
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be and Mace, and Salt, and baſte it often with Butter; 
* turning it till it is enough. If it be a large Head it will 
hs take 4 o” 5 Hours roaſting, then take all the Gravy of 

the Fiſh, as much whiteWine and more Meat Gravy, ſome 

Horſe-radiſh, and 1 or 2 Eſchalots, a little ſliced Gin- 

ger, ſome whole Pepper, Cloves, Mace, and Nutmeg, 
* 4 Bay- leaf or two; beat this Liquor up with Butter and 
I. the Liver of the Fiſh boiled, and broke, and ſtrained into 
is it, and the Yotks of two or three Eggs, ſome Oyſters and 
* Shrimps, and Balls made of Fiſh, and fried Fiſh round 
* it. Garniſh with Lemon and Horſe- radiſh. 


Roaſt Mutton and flewed Oyſters. 

You muſt have a Neck and Loin, they muſt be boned, 
only leaving the top bones about an Inch long on ; you 
muſt draw the one with Parſley, and the other muſt be 
larded with Bacon very cloſe; skewer them and roaſt them 
or ſtove or bake them, juſt as you pleaſe ; then fry off 
ſome Cucumbers, and ſtew them and put under; ſeaſon 
your Cucumbers with Vinegar, Pepper, and Salt, and 
dhallots minced ; then lay your Sauce under your Phillets 


of Mutton, and garniſh your Diſh with Horte-radiſh and 
pickled Cucumbers. 


A Leg of Mutton, Gooſe, or Turkey, a-/a-Daube. 

Lard it with Bacon, and half roaſt it, then take it off 
the Spit, and put it in as ſmall a Pot as will boil it; 
put to it a Quart of white Wine, ftrong Broch, a Pint 
of Vinegar, whole Spice, Bay. leaves, ſweet Marjorum, 
Winter Savory and green Onions. When it is ready, lay 
tin the Diſh, make Sauce with ſome of the Liquor, 
Muſhrooms, diced Lemon, 2 or 3 Anchovies ; thicken it 
With brown Butter, and garniſh it with ſliced Lemon. 


To haſh roaſted Mutton. 

Take your Mutton half roaſted, and cut it in Pieces 
% big as a Half-crown ; then put into your Sauce-pan 
f a Pint of Claret, as much ſtrong Broth or Gravy, 
(ar Water, if you have not the other) 1 Anchovy, an 
Eſchalot, a little whole Pepper, ſome Nutmeg ſliced, 
alt to your Taſte ; ſome Oyſter Liquor, a Pint of Oy- 
Let theſe ftew a little; then put in the Meat, and 

a low Capers and Samphire ſhred ; when tis hot through, 


H 2 chicken 
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thicken it up with a Piece of freſh Butter rolled in Flout. 
Dry Sippets and lay in your Diſh, and pour your Meat Ta! 


on them. Garniſh with on. one { 
| A Leg of Mutton a-/a- Royal. : — 


Lard yo ur Mutton and Slices of Veal with Bacon ro. ind 
led in Spice and ſweet Herbs; then, bringing them to a them 
Brown with melted Lard ; boil the Leg of Mutton in ſeaſon 
ſtrong Broth, with all ſorts of ſweet Herbs, and an Onion 
tuck with Cloves ; when it is ready, lay it on the Diſh; | 
lay round the Collops ; than pour on it a Ragoo, and Ta. 
Garniſh with Orange and Lemon. and di 


Mutton diſguiſed. 

Take a Shoulder of Mutton three Parts roaſted, and let the Ir 
it cool; then raiſe the Skin all up to the Knuckle, and cut he Ne 
off all to the Skin and Knuckle ; ſave the blade bone ft to | 
and broil it, and make a gco! Haſh with the reſt of ter anc 
it; put in ſome Pickle Cucumbers, Capers, and good boiled 
Gravy and Shallot, and toſs i: up, and lay the blade earthe 


Bone on and the Skin. it; ot 
| | Egg, 
To Collar a Pig. When 


Cut off the Head of a Pig, then cut the Body aſunder, Garni! 
bone it, and cut two Collars off each Side; then lay it in 
Water to take out the Blood ; then take Thyme and Par 


ſley and ſhredthem very ſmall, and mix them with Pepper, Seal 
dalt, and Nutmeg, and firew ſome on every Side or Col. in Re: 
lar, and roll it up, and tie it with coarſe Tape ; fo boil Oyſter 
them in fair Water and Salt, till they are very tender : Head: 
put two or three Blades of Mace into the Kettle, and Hours 


when they are 7 take them up, and lay chem in with 
ſe mething to cool; ſtrain out ſome of the Liquor, and add 
ic it ſome Vinegar and Salt, a little white Wine, and 3 


4 Bay-leaves ; give it a boil up, and when tis cold put 
ii to the Collars, and keep them for uſe. Sink 
ome V 


| a A Fricafy of Lamb. 
Cut a hind Quarter of Lamb into thin Slices, feaſo! 
i1 with ſavoury Spices, ſweet Herbs and a Shallot ; the 
ſiy them, and toſs them up in ſtrong Broth, white Wine, 
Cyſters, Balls, and Palates, a little brown Butter to thick- 
en it, or a bit of Butter roll'd up in Flour, Val 


mm ww + 
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Veeal Cutlets Iarded. 

Take a Neck of Veal, cut it into Bones, and lard 
one fide, and fry them off quiek ; then thicken a Piece 
of Butter with a little Flour and a whole Onion; put 
in ſome good Gravy, as much as will juſt cover them, 
and a few freſh Muſhrooms and force Meat Balls; ſtove 
them tunder, skim off the Fat, and ſqueeze in a. Lemon; 
ſeaſon them and ſerve away. W 


| TJ Collar a Breaft of Veal, 

Take a Breaſt of Veal, and Bone it, and waſh it, 
and dry it in a clean Cloth; then ſlired Thyme, Win- 
ter ſavoury and Parſley, very fmall, and mix with ir 
Salt, Pepper, Cloves, Mace and Nutmeg ; then ſtrew it on 
the Infide of your Meat, and roll it up hard, beginning at 
he Neck end; tie it up with Tape and put it in a Pt. 
fit to boil it in, ſtanding upright you moſt boil it in Wa- 
ter and Salt, and a Bunch of ſweet Herbs; when 'tis 
boiled enough, take it off the Fire, and put it in an 
earthen Pot, and when. the Eiquor is cold pour it over 
it; or elſe boil Salt and* Water ſtrong enough to bear an 
Egg, and when that is cold pour it on your Veal :- 
When you ferve it} to the Table, cut it in round Slices: 
Gamiſh with Laurel and Fennel: © 


D dre a Calf's Head, 
| Seald the Hair off, and take out the Bones; then have 
in Readineſs Palates boiled tender, Volks of hard Eggs, 
Oyſters ſcalded;' and forc'd Meat; ſtuff all theſe into your 


4 


Head, and few it up cloſe in a Cloth ; boil it three. 


Hours; make a ſtrong Gravy for Sauce, and niſh- 
with fry'd Bacon. 8 80 0 b Zar 3 


MM Scotch Collops. | DE 

Cat thin Slices out of a Leg of Veal; as many as you- 
think will ſerve for a Diſh, and hack them, and lard? 
ſome with Bacon, and fry them in Butter; then take 
out of the Pan, and keep them warm, and clean 

the Pan, and put into it half a Pint of Oyſters, with their 


Liquor, and ſome ſtrong Broth, 1 or 2 Eſchalots, a Glaſs 
of white Wine, 2 or 3 Anchovies minced; ſome grated 
Nutmeg ; let theſe have a boil up, and thicken it with- 


* 
* 
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4 or 5 Eggs, and a Piece of Butter, and then put in 
your Collops, and ſhake them together till is thick; 
put dried Sippets on the Bottom of the Diſh, and put 


** Collops in, and ſo many as you pleaſe of the 
ings in your Haſh, 


A Ragoo of 4 Breaff of Veal. 

Bone a Breaſt of Veal, cut a handſome. ſquare Piece, 
then cut the other Part into ſmall Pieces, brown it in But- 
ter ; then ſtew and toſs it up in your Ragoo for made 
Diſhes, thicken it with brown Butter, put then the Ra- 
goo in the Diſh, lay on the ſquare Piece diced, with Le- 
mon, ſweet Breads, Sippets, and Bacon fried in the Bat. 
ter of Eggs, and garniſh it with ſliced Orange, 


To haſh a Calf's Head. 

Boil the Head almoſt enough, then cut it in half, the 
faireſt Half ſcotch and firew it over with grated Bread, 
and a little ſhred Parſley ; ſet it before the Fire to broil, and 
baſte it with Butter. Cut the other half and the Tongue 
into thin Slices as big as a Crown Piece. Have ſome 
ſtrong Gravy ready, and put it in a ſtew Pan with your 
Haſh, an Anchovy waſhed, boned, the Head and Tall 
off ; a bit of Onion, 2 or 3 Cloves, and 2 blades of 
Mace, juſt bruiſed and put into a Rag; then ſtrew in 2 
little Flour, and ſet it to ſtew. When 'tis enough, have 
in Readineſs the Yolks of 4 Eggs well beaten, with 2 or 
3 Spoonfuls of white Wine, and {ome grate | Nutmeg, and 
itir it in your , Haſh till *tis thick enough; then lay your 
broiled Head in the Middle, and your Ham round. Gar- 
niſh with Lemon and little Slices of Bacon; always 
have forc'd Meat Ball. You may add ſweet Breads 
and Lamb's-ſtones, Te. | 


To Force à Fowl, : 

Take a good Fowl, kifl, pull, and draw it, then (lit 
the Skin down the Back, and take off the Fleſh from 
the Bones, and mince it very ſmall, and mix it with one 
Pound of Beef Suet ſhred, and a Pint of large Oyſters 
chopped, two  Anchovies, an Eſchalot, a little grated 
Bread, ſome ſweet Herbs; ſhred all theſe very well, 
and mix them, and make it up with Yolks of Eggs 3 
ſo put all theſe Ingredients on the Bones again, and 5 


1 
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the Skin over again ; ſew up the Back and put the 
Fowl in a Bladder, ſo boil it an Hour and a Quarter 3 
then ſtew ſome more Oyfters in Gravy, and bruiſe in a 
little of your forc'd Meat, and beat it up with freſh 
Butter ; put the Fowl in the Middle; pour en the Sauce, 
and garniſh with ſliced Lemon. 


Scotch Collops brown. 

Take a Phillet of Veal, cut it in thin Collops, and 
hack them well ; ſeaſon them with Nutmeg, Pepper, and: 
Salt, then fry them off quick and brown; then brown 
off a Piece of Butter Gola Colour thickened with Flour, 
and put in ſome good clear Gravy; then put in ſome Muſh- 
rooms, Morelles, TrouMes, and forc'd Meat Balls, with 
ſweet Breads dic'd ; ſqueeze in an Oronge or Lemon. 
toſs up your Collops quick and thick, fo ſerve. 


White Collops. : 

You muſt cut them ſmall, and hack them well; ſeaſon: 
with Nutmeg and Salt, and paſs them quick of a pale 
Colour, in a ſmall bit of Butter ; then ſqueeze in a 
Lemon, put in half a Pint of Cream, and the Yolks ot: 
4 Eggs; toſs them up thick, and ſerve away quick. 


; To flew a Neck of Veal. 

Cut your Neck of Veal in Steaks, beat them flat, 
and ſeaſon them with Salt, grated Nutmeg,. Thyme, and: 
Lemon-peel, ſhyed very fine; and when you put it into; 
your Pan, put to it ſome thick Cream, according to the 
Quantity you do, ard let it ſtew ſoftly till 'tis enough 
then put into your Pan 2 or 3 Anchovies, a little Gra- 
J, or ſtrong Broth, a bit of Butter, and ſome Flour 
dufted 'in, and tos it up till 'tis thick, then. Diſh it. 


Garniſh with Lemon, 
A Ragoo for made Diſhes. 
Take Claret, Gravy, ſweet Herbs, and ſavoury Spice, 
toſs up in it Lamb-ſtones, Cock*s- Combs boiled, blanched 
and fliced, with ſliced Sweet-meats, Oyſters, Muſhrooms, 


Truffles and Murrells; thicken theſe with brown Butter, 
an uſe it when called for. | 
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| To make a Ragoo of Pigs. Ears. 

Take a Quantity of Pigs-Ears, and boil them in one 
ha'f Wine, and the other Water; cut them in ſmall 
P'ec s; then brown a little Butter, and put them in, and 
a pretty deal of Gravy, 2 Anchovies, an Eſchalot or 2, 
a little Muſtard, and ſome Slices ef Lemon, ſome $al: 
and Nutmeg, ſtew all theſe together, and ſhake it up 
thick. Garniſh the Diſh with the Barberries. 


To force a Leg of Mutton, Lamb, or Veal. 
Take out all the Meat, and leave the Skin whole; 
then take the Lean of it and make it into forced Meat 
thus, to 2 Pound of your Lean Meat put 3 Pounds al 
Beef-ſuet ; take away all Skins from the Meat and Suet; 
then ſhred both very fine, and beat it with a Rolling-pin, 
till you know not the Meat from the Suet ; then mix with 
it 48 fuls of grated Bread, half an Ounce of Cloves 
and Mace beaten, as much Pepper, ſome Salt, and 2 
few ſweet Herbs ſhred ſmall ; mix all theſe together with 
6 raw Eggs, and put it into the Skin again, and few it 
up. If you roaſt it, ſerve it with Anchovy Sauce; if you 
boil it, lay Colliflower or French Beans under it. Gar- 
niſh with Pickles, or ftew . Oyſters, and put under ii, 

with forc'd Meat Balls, or Sauſages fried in Butter. 


| A Pig roafled. 
You muſt put in the Belly a Piece of Bread, ſome 
Sage and Parlley chopt ſmall, and ſome Salt ; ſew up the 


Belly, and ſpit it and roaſt it, then ſplit it and cut off 


the Ears and Under Jaws, and lay round, and make 2 
Sauce with the Brains, thick Butter, Gravy and Vinegar, 
and lay under. Make Currant Sauce in a Cup. 


| Pork Cutlets. 

Take a Loin or Neck of Pork, cut off the Skin, and 
cut it into Cutlets ; ſeaſon them with Sage, Parfley, and 
Thyme cut ſmall, Pepper 
Bread; mince all together, and broil them; ſauce them 

with Muſtard, Butter, Shallot, Vinegar and Gravy ; ſo 
ſerve them away hot. 
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To Rage a Frog of Veal. 

Lard your Breaſt of Veal with Bacon; then half boil 
it with Water and Salt, whole Pepper, and a Bunch of 
ſweet Herbs ; then take it out, and duſt it with ſome 
grated Bread, ſweet Herbs ſhred ſmall, and grated Nut- 
meg and Salt, all mixed together; then broil it on both 
Sides, and make a Sauce of Anchovies and Gravy thick- 
en'd up with Butter, Garniſh with Pickles. 


An incomparable Way to make Muſtard. 

Take a Quart of the beſt Muftard-ſeed you can get, 
let it be well dried, finely beat and ſifted ; then put to 
mix it, two Parts white Wine Vinegar, and one Sack, 
alſo 1 Spoonful of double refin'd Sugar ; ſtop it cloſe, and 
will keep a Year, If you are curious in your Seed, this 
Way of making it gives a very agreeable Quickneſs and 
Flavour, that is not ſo diſguſting in the Breath, as when 
Garlick is kept in the Jug. 


A Pig Lamb Foſl. ion. 

You muſt skin it, and leave the Skin whole with the 
Head on ; then chine it down as Mutton, and lard it with 
Lemon Peel and Thyme, and roaſt it in Quarters as 
Lamb ; the other Part fill full with a good Country thick 
Blum. Pudding; ſew up the Belly and bake it; the Pig 
will look as f roaſted. | | 


Beef A la- Mode. 
Take a good Buttock of Beef, interlarded with great 
ds rolled up in Savou y Spice and ſweet Herbs; put 
tn a great Sauce-pan, and cover it cloſe, and ſet it 
u the Oven all Night. This is fit to eat cold. 


To make an Almond Pudding. | 

and WI Take a Pound of the beſt Fordan-Almonds blanched 
«nd m cold Water, and beat very fine with a little Roſe- 
ys of "er; then take a Quart of Cream, boiled with whole 
them ice, and taken out again, and when 'tis cold, mix it 
; fo wth the Almonds, and put to it three Sf oonſuls of grated 
bread, and one Spoonful of Flour, nine Eggs, but three 

Whites, half a Pound of Sugar, a Nutmeg grated ; 
75 mu and beat theſe well * 7 put ſome Puff- paſte at 
BY | : the 
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the Bottom of a Diſh ; put yeur Stuff in, and here and 


there ſtick a Piece of Marrow in it. It muſt bake an 
Hour, and when ' tis drawn, ſcrape Sugar on it, and ſerve 


It up. 
4 To make New. College Pudding. 

Grate a penny ſtale Loaf, and put to it a like Quan- 
tity of Beef-ſuet finely ſhred and a Nutmeg prated, a lit. 
tle Salt, ſome Currants, and then beat ſome Eggs in a lit. 
tle Sack, and ſome Sugar, and mix all together, and 
knead it as Riff as for Manchet, and make it up inthe 
form and ſize of a Turkey-Egg, but a little fatter ; 
then take a Pound of Butter, and put it in a Diſh, and 
ſet the Diſh over a clear fire in a Chafing-diſh, and rub 
the Butter about the Niſh till "tis melted ; put your Puddings 
in, and cover the Diſh, but often turn your Puddings, un- 
til they are all brown alike, and when they are enough 
ſcrape Sugar over them, and ſerve them up hot for a fide 
Difh. 5 

You muſt let the Paſte lie a Quarter of an Hour be- 
fore you make up your Puddings. 


7 | Orange Pudding. 

Take 3 fair Oranges, cut them, and fqueeze off the 
2 into a clean Pan; boil the Peels in two or three 

aters, till the Bitterneſs is off; then pick out the Pulp 
and Strings, and beat the Peel very fine in your Mortar, 
with Orange flour- water; then mix it up with the ftrain'd 
Juice ; add to it 9 Eggs, leaving out four Whites, half 
2 Pound of Butter, and Sugar to your Taſte ; put a Pufi 
paſte at the Bottom of the Difh, and garniſh the Edge of 
the Liſh with Paſte ; ſome People only grate in the Peels 
raw, and leave out the Juice ; but I think the above 
writ en Way is the moſt grateful and pleaſant. 

Note, You mult beat alf in the Mortar a full Hour at 
leaſt, till the Ingredients look all alike. 


To make a Carrot Pudding. 

Take raw Carrots and ſcrape them clean, grate them 
with a Grater without a back, to half a Pound of 
Carrot, take a Pound of grated Bread, a Nutmeg, 4 
little Cinnamon, a very little Salt, half a Pound o Su- 
gar and half a Pint of Sack, eight Eggs, a Pound of But- 


der melted, and as much Cream as will mix it well 1 7 
* F p 
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ther; ſtir it and beat it well up, and put it in 2 Diſh to 
bake; put Puff-paſte at the Bottom of your Diſh, 


A Rye-bread 41 
Take half a Pound of ſoure Rye-bread grated, half 
2 Pound of Beef-ſuet finely ſhred, half a Pound of Cur- 
rants clean waſh'd, half a Pound of Sugar, a whole Nut- 
meg grated, mix all well together, with 5 or 6 Eggs; 
butter a Diſh, boil it an Hour and a Quarter, and ſerve 
cup with melted Butter. | 


To make @ French-Barley Pudding. 

Take a quart of Cream, and put to it fix Eggs well 
beaten, but three of the Whites ; then ſeaſon it with Su- 
gar, Nutmeg, a little Orange-flower-water, and a 
Pound of melted Butter ; then put to it fix handfuls of 
French Barley that has been boiled tender in Milk ; But» 
ker a Diſh, and put it in, and bake it. It muſt ſtand 
% long as a Veniſon Paſty, and it will be good. 


To make a Cabbage Pudding. 

Take 2 Pounds of the lean Part of a Leg of Vea 
take of Beef-ſuet the like Quantity; chop them together, 
then beat them together in a ſtone Mortar, adding to it 
half a little Cabbage ſcalded, and beat that with your 
Meat; then ſeaſon with Mace and Nutmeg, a little Pep- 
per and Salt, fome green Gooſeberries, Grapes or Bar- 
berries, in the Time of Year. In the Winter put in a 
little Verjuice ; then mix all well together, with the Volks 
of 4or 5 Eggs, well beaten ; then wrap it up in green 
Cabbage Leaves, tie a Cloth over it, boil it an Hour. 
Melt Butzer for Sauce. | 

| To make a Pith Pudding. 

Take a Quantity of the Pith of an Ox, and let it lie 
all Night in the Water to ſoak out the Blood; the next 
2 {trip it out of the Skins, and beat it with the 
back of a Spoon in Orange: flower- water, till'tis as fine 
« Pap; then take 3 blades of Mace, a Nutmeg quarter- 
ed, a ſtick of Cinnamon; then take half a Pound of the 
belt 7 «dan Almonds, blanched in cold Water; then beat 
them with a little of the Cream, and as they dry, put 
u more Cream, and when they are all heaten, ſtrain the 
N ah Cream 
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the Bottom of a Diſh ; put yeur Stuff in, and here and 


there ſtick a Piece of Marrow in it. It muſt bakean 
Hour, and when 'tis drawn, ſcrape Sugar on it, and ferye 


It up. 
j To make New-College Puddings. 

_ Grate a penny ſtale Loaf, and put to it a like Quan- 
tity of Beef-ſuet finely ſhred and a Natmeg grated, a lit. 
tle Salt, ſome Currants, and then beat ſome Eggs in a lit. 
tle Sack, and ſome Sugar, and mix all together, and 
knead it as Riff as for 23 and make it up in the 
form and ſize of a Turkey-Egg, but a little flatter; 
then take a Pound of Butter, and put it in a Diſh, and 
ſet the Diſh over a clear fire in a Chafing-diſh, and rub 
the Butter about the Niſh till "tis melted ; put your Puddings 
in, and cover the Diſh, but often turn your Puddings, un- 
til they are all brown alike, and when they are enough 
5 3 Sugar over them, and ſerve them up hot for a fide 

ifh. 
You muſt let the Paſte lie a Quarter of an Hour be- 
fore you make up your Puddings. 


Orange Pudding. 


Take 3 fair Oranges, cut them, and fqueeze off the 


2 into a clean Pan; boil the Peels in two or three 
aters, till the Bitterneſs is off; then pick out the Pulp 
and Strings, and beat the Peel very fine in your Mortar, 
with Orange flour-water ; then mix it up with the ftrain'd 
Juice; add to it 9 Eggs, leaving out four Whites, half 
2 Pound of Butter, and Sugar to your Taſte ; put a Puft- 
paſte at the Bottom of the Bid, and garniſh the Edge of 
the Liſh with Paſte; ſome People only grate in the Peels 
raw, and leave out the Juice ; but I think the above 
writ en Way is the moſt grateful and pleaſant. 

Note, You muſt beat alf in the Mortar a full Hour at 
teaſt, till the Ingredients look all alike. 


To make a Carrot Pudding. 

Take raw Carrots and ſcrape them clean, grate them 
with a Grater without a back, to half a Pound of 
Carrot, take a Pound of grated Bread, a Nutmeg, 4 
lle Cinnamon, a very little Salt, half a Pound of Su- 
gar and half a Pint of Sack, eight Eggs, a Pound of But- 


ter melted, and as much Cream as will mix it well * 
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ther ; ſtir it and beat it well up, and put it in Aa Diſk to 
bake ; put Puff-paſte at the Bottom of your Diſh, 


A Rye-bread 4 | 
Take half a Pound of ſoure Rye-bread grated, half 
2 Pound of Beef-ſuet finely ſhred, half a Pound of Cur- 
rants clean waſh'd, half a Pound of Sugar, a whole Nut- 
meg grated, mix all well together, with 5 or 6 Eggs? 
butter a Diſh, boil it an Hour and a Quarter, and ſerve 
c up with melted Butter. | | 


To make 4 French-Barley Pudding. 

Take a quart of Cream, and put to it fix Eggs well 
beaten, but three of the Whites ; then ſeaſon it wath Su- 
gar, Nutmeg, a little Orange-flower-water, and a 
Pound of melted Butter; then put to it fix handfuls of 
french Barley that has been boiled tender in Milk ; But- 
ker a Diſh, and put it in, and bake it. It muſt ſtand 
a long as a Veniſon Paſty, and it will be good. 


To make a Cabbage Pudding. 

Take 2 Pounds of the lean Part of a Leg of Yeal ; 
take of Beef-ſuet the like Quantity ; chop them together, 
then beat them together in a ſtone Mortar, adding to it 
half a little Cabbage ſcalded, and beat that with your 
Meat ; then ſeaſon with Mace and Nutmeg, a little Pep- 
per and Salt, fome green Gooſeberries, Grapes or Bar- 
berries, in the Time of Year. In the Winter put in a 
litle Verjuice ; then mix all well together, with the Volks 
of 4 or 5 Eggs, well beaten ; then wrap it up in green 
Cabbage Leaves, tie a Cloth over it, boil it an Hour. 
Melt Butzer for Sauce. 


i 


To make a Pith Pudding. 

Take a Quantity of the Pith of an Ox, and let it lie 
all Night in the Water to ſoak out the Blood; the next 
Mornin {trip it out of the Skins, and beat it with the 
back of a Spoon in Orange-flower-water, till tis as fine 
% Pap; then take 3 blades of Mace, a Nutmeg quarter- 
ed, a ſtick of Cinnamon; then take half a Pound of the 
belt 7 dan Almonds, blanched in cold Water; then beat 
them with a little of the Cream, and as they dry, put 
u more Cream, and when they are all heaten, 8 the 
| . Cream 
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Cream from them to the Pith ; then take the Volks of 
ten Eggs, the Whites of but two; beat them very well 
and put them to the Ingredients ; then take a Spoonful of 
graced Bread, or Naples bisket; mingle all theſe together, 
with half a Pound of fine Sugar, and the Marrow ot four 


large Bones, and a little Salt : fill them in ſmall Ox or 
Hog's Guts, or bake it with Puff-cruft. 


To make a Spread-Eagle Pudding. 

Cut off the Cruſt of three Half-penny Rolls, then flice 
them into your Pan ; then fets three Pints of Milk, over 
the Fire, make it ſcalding hot, but not boil ; ſo pour it 
over your Bread, and cover it cloſe, and let it ſtand an 
Hour ; then put in a good Spoonfal of Sugar, a very 
little Salt, a Nutmeg gr: ted, a Pound of Stet aſter 'tis 
ſhred, half a Pound of Currants waſhed ard picked, four 
Spoonfuls of cold Milk, ten Eggs, but five cf the Whites; 
and when all i in, ſtir it, but not tl! all is in; then mix 
it well, Butter a Diſh ; leſs than an Hour will bake it. 


| Plain Pudding. 

You muſt ſcald your Milk, * put in as much grated 
Bread as Suet, and put your Milk to it; then cover it a 
Quarter of an Hour; ſeafon it with Nutmeg and Ginger, 
and 1 Spoonful of Sugar. Mix this up well with a little 
Flour, and boil it two Hours. 


Pudding for little Diſhes. 

Take a Pint of Cream, and boil it, and flice a Half- 
penny Loaf, ard pour your Cream over it het, and co- 
ver it cloſe till *tis cold; then put in half a Nutmeg 
grated, a quarter of a Pound of * the Volks of 
four Eggs, the M hites of but two; Butter your Diſh, 
and put it in, and let it boil an Hour; melt Butter, Sack 
and Sugar, for Sauce. 


A Rice Pudding. _ 

Grind or beat half a Pound of Rice to Flour; mix it, 
by Degrees, with 3 Pints of Milk, and thicken it ove 
the Fire with Care, for fear of burning till tis like a 
Haſty-Pudding ; when *tis ſo thick, pour it out, and let 
it ſtand to cool. Put to it 9 Eggs, but half the Whites 
3 or 4 Spoonfuls ef Orange-flower-water. Mel: almolt 
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s of ; Pound of good Butter, and ſweeten it to your Tafte- 
Add Sweet Meats if you pleaſe. 09 ' | 


ther, To make an Oat-Meal Pudding. 

four Take 3 Pints of thick Cream, and 3 Quarters of a. 
x or Pound of Beef-ſuet ſhred very fine ; when the Cream 
boils, put into it the Suet and a Pound of Butter, and 
half a Pound of Sugar, a Nutmeg grated, a little Salt ; 
then thicken all with a Pint of fine Oat- meal; ſtir it toge- 
cher; pour it in a Pan; and cover it up cloſe till 'tis almoſt 
cold ; then put in the Yolks of 6 Eggs; mix it all |; 

, and put a very thin P at the Bottom o 

the Diſh, and flick lumps of Marrow in it; bake it 2 


Hours. | 
To make a fine Bread Pudding. 

Take 3 Pints of Milk and boil it ; when 'tis boiled, 
ſweeten it with half a Pound of Sugar, a ſmall Nutmeg 
erated, and put in half a Pound of Butter; when tis 
melted, pour it in a Pan, over 11 Ounces of grated; 
Bread; cover it up. The next Day put to it 10 Eggs 
well beaten ; ſtir all together, and when the Oven is 
hot, put it in your Diſh ; three Quarters of an Hour will 
bake it. Boil a bit of Lemon-Peel, in the Milk, take it 
out before you put your other Things in. 


To mate a Curd Padding. | 

Take the Curd of a Gallon of Milk, and Whey it 
well, and rab it through a Sieve, then take 6 Eggs, a 
little thick Cream, three Spoonfuls of Orange- flower- 
water, 1 Nutmeg grated, grated Bread, and Flour, of. 
each 3 Spoonfuls; a Pound of Currants, and {toned Ra- 
fins ; mix all theſe together ; Butter a thick Cloth, and 
ie it up in it; boil it an Hour. For Sauce melt Butter 
and Orange-flower-water, and Sugar. 


A Bread and Butter Pudding for Fafting- Day x. 
Take a twopenny Loaf, and a Pound of freſh Butter ; 
d it in very thin Slices, as to eat; cut them off as 
you ſpread them, and ſtone half a Pound of Raiſins, and 
waſh a Peund of Currants; then put Puff. paſte at the 
Bottom of a Diſh, and lay a Row of your Bread and 
ter, and ſtrew a Handful of Currants, and a few 
Raiſins, and ſome little bits of Butter, and do fo till 8 
* 1 
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Diſh is full; then boil 3 Pints of Cream and thicken i: 
when cold with the Yolks of 10 Eggs, a. grated N 
ſ 


a little Salt, near half a Pound of Sugar, . ſome Orange. 
flower-water ; and pour this in juſt as the Pudding is gg. 
ing into the Oven, 


A a good boiled Pudding. 

Take a Pound and a Quarter of Beef-ſuet, after i 
skinned, ſhred very fine, then ſtone three Quarters of 2 
Pound of Raiſins, and mix with it, and a grated Nut. 
meg, a Quarter of a Pound of Sugar, a little Salt, 3 
little Sack, four Eggs, four Spoonfuls of Cream, and 
about half a Pound of fine Flour ; mix theſe. well toge- 
ther, pretty ſtiff ; tie itin a Cloth, and let it boil four 
Hours. Mel: Butter thick for Sauce, 


| Marrow Pudding. 

Take a Quart of Cream or Milk, put in 4 Ounces of 
Bisket, 8 Volks of Eggs, ſome Nutmeg, Salt, and the 
Marrow of 2 Bones; ſave fome bits to lay about the 
Top, ſeaſon with a little Sugar, put in 2 Ounces of 
Currants plumpt ; ſet it gently on the Fire, then cool it 
and bake it in Puft-paſte. 


A Lemon Pudding. 

Take 2 clear Lemons, grate off the outſide Rinds ; 
then grate 2 Naples-biskets, . and mix with your grated 
Peel, and add to it three Quarters of a Pound of fue Su- 

ar, 12 Yolks and 6 Whites of Eggs, well beat, and 3 

arters of a Pound of Butter melted, and half a Pint 

of thick Cream; mix theſe well together; put a ſheet 

of Paſte at the Bottom of the Diſh ; and juſt as the Oven 

is ready, put your Stuff in the Diſh ; ſift a little Double- 

refined Sugar over it before you put it in the Oven; an 
Hour will bake it. 


BLEED To make White Hogs Pudding. 
Take a 2 of Cream, and 14 Eggs, anly hall the 
Whites, beat them but alittle : and when the Cream boils, 


put in the Eggs; keep them ſtirring on a gentle Fire, 
till'tis all a thick Curd. After 'tis almoſt cold, put to 1a 
Pound of grated white Bread, 2 Pounds of Suet ſhred 
very fine, 2 Nutmegs grated, ſome Citroen Cut, ng 
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wh ul 2 pound of Almonds beat ſmall, with Orange-fowers: 
ange. Wl water, Salt, and Sugar to your Taſte. 


A Calves Foot Pudding. [3 8 

Take Calves Feet, ſhred them very ſine, and mix 
them with a Penny Loaf, grated and ſcalded with a 
Pint of thick Cream; put to it half a Pound of ſhred, 
Beef Suer, eight Eggs, and a Handful of Plumped Cur-, 
rants ; ſeaſon 1t with ſweet Spice and Sugar, a little Sack 
d Orange-flower-water, the Marrow of 2 Bones; then 
wot it in a Veal Caul, being waſhed over with the Bat- 
er of Eggs ; then wet a Cloth and put it therein, tie it. 
coſe up ; when the Pot boils, put. it in ; boil it about 
wo Hours ; then turn it in a Diſh, and ftick on it fliced 
Almonds and Citron ; let the Sauce be Sack and Orange- 
flower-water, with Lemon Juice, Sugar and drawn But- 


ter, | 
. To make Almond Hogs Pudding. 

Take 2 Pounds of Beef-ſuet, or Marrow ſhred very. 
ſmall, and a Pound and half of Almonds blanched, and 
bexen very ſmall with Rofe-water ; 1 Pound of ' grated 
Bread, a Pound and Quarter of fine Sugar, a little Salt, 
1 Ounce of Mace, Nutmeg, and Cinnamon, 12 Volks 
of Eggs, 4 Whites, a Pint of Sack, a Pint and half of thick 
Cream, ſome Roſe or Orange-flower- water; boil the Cream 
and tie a little Saffron in a Rag, and dip it in the Cream 
to Colour it. Firſt beat your Eggs very well, then ſtir in 
your Almonds, then the Spice, and Salt, and Suet, and 
then mix all your Ingredients together ; fill your Guts 
but half full, put ſome bits of Citron in the Guts as you 
fl them, Tie them up, and boil them about Quarter 
e. of an Hour. 

n Black Hogs Puddings. 
Bail ſome Hogs Harſlet in about 4 or 5 Gallons of, 
Water till 'tis very tender; then take out all the Meat, 
and in that Liquor ſteep near a Peck of Groats ; put in 
e the Groats as it boils, and let them boil a Quarter of an 
, Hour; then take the Pot off the Fire, and cover it up 
| very cloſe, and let it ſtand five or ſix Hours; chop 2 or 3 


1 Handfuls of Thyme, a little Savory, ſome Parſley and 
EY Penny-royal, ſome Cloves, and Mace beaten, a Hand- 
ful of Salt; then mix all theſe with half the Groats, and 
N 2 Quarts of Blood : put in moſt Part of the Leaf 1 the 
7 og. 
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Hog. cut it in ſquare Bits like Dice, and ſome in long 
Bits; fill your Guts, and put in the Fat as you like it; 
fill the Guts three Quarters full, put your Puddings into 
a Kettle of boiling Water: let them boil an Hour, and 

rick them with 'a Pin to keep them from breaking, 

y them on clean Straw when you take them up. The 
other half of the Groats you may make into white Pug. 
dings for the Family, f 3 


To make a Cow-Heel Pudding. 

Take a large Cow-heel, and cut off all the Meat, but 
the black 'Toes, put them away, but mince the reſt very 
ſmall, and ſſired it over again, with three Quarters of a 
Pound of Beef. ſuet; put to it a Penny Loaf grated, 
Cloves, Mace, Nutmeg, Sugar, and a little Salt, ſome 
Sack, and Roſe-water ; mix theſe well together with fix 
raw Eggs well beaten, Butter a Cloth, and put it in, 
and boil it two Hours. For Sauce, melt Butter, Sack, 
and Sugar, 9 ' 


To make little Haſty-Puddings, ts boil in Cuftard: Difber. 
Take a large Pint of Milk, put to it 4 Spoonfuls of 
Flour, mix it well together, and ſet it over the Fire, and 
boil it into a ſmooth Haſty-Pudding ; ſweeten it to your 
Taſte, grate Nutmeg in it, and when tis almoſt cold, 
beat 5 Eggs very well, and ſtir into it; then butter your 
Cuſtard-caps, put in your Stuff, and tie them over with a 
Cloth, put them in the Pot when the Water boils, and let 
them boil ſomething more than half an Hour; pour on 
them melted Butter. | 


To make a Haſty- Pudding. 

Break an Egg into fine Plour, — with your Hand 
work up as much as you can into as iff a Paſte as 's 
poſſible ; then mince it as ſmall as Herbs to the Pot, as 
ſmall as if it were to be fifted ; then ſet a Quart of Milk 
a boiling, and put in your Paſte, ſo cut as before men- 
tioned ; put in a little Salt, ſome beaten Cinnamon and 
Sugar, a Piece of Butter as big as a Walnut, and keep 
it ftirring all ene Way, till 'tis as thick as you would 
have it, and then ftir in ſuch another Piece of Butter; 


and when 'tis in the Diſh, ſtick it all over with little 


bas of Butter. 7 
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77 make Hogs Puddings air Currante. ; 

Take 3 Pounds of grated Bread to 4 Pounds of Beef-ſu- 

et finely ſhred, 2 Pounds of Currants; Cloves, Mace, 

and Cinnamon; of each half an Ounce beaten fine, a 

little Salt, a Pound and half of Sugar, a Pint of Sack, a 

of Cream, a little Rofe-water, 20 Eggs well bea- 

ten, but half the Whites; mix all theſe well together, and 

ill the Guts half full: Bofl'them a little, and prick 

them as they boil, to — them from breaking the Guts. 
Take them up on clean Cloths 


To make a Sweet meat Pudding. | 

Put a thin Puff. paſte at the Bottom of your Diſh, then 
have of candied Grange and Lemon-peel,' and Citron of 
each an Ounce ; ſlice them t!'in and put them in the Bot- 
tom on your Paſte ; then beat 8 Volks of Eggs, and two 
Whites, near half a Pound of r, and half a Pound 
of Butter melted ; mix and beat all well together, and 
when the Oven is ready, pour it on your Sweet-meats in 
the Diſh. An Hour or leſs will bake it. 


- ' . Quaking Pudding. a | 

Take 12 Eggs, beat them up well; put in 2 Ounces 
of Sugar, 2 Ounces of Biskets, 1 Quart of Cream, 3 
Spoonfuls of fine Flour ; ſeaſon with Nutmeg, and Salt; 
mix it as for Pancakes thin as Batter; then put in ſome 
Orange-flower-water, or Roſe-water, and Butter your 
Cloth; then boil it three Quarters of an Hour; ſauce it 
with Sack, Sugar, and Butter. 


A colouring Li ” Puddings. , | 
Beat an Ounce of th rar fa — it in a Pint 
of Water in a Skillet, and a Quarter of an Ounce of 
Roach Allum 5 boil” it till the Goodneſs is out; train it 
mto a Viol, with two Ounces of fine Sugar. It will 
keep ſix Monts. . | 1 


Do male v Pancakes. | 
Take a Pint of 3 Spoonfuls of Sack, 
and half a Pint of Flour, 6 Eggs, but 3 Whites, 1 grated 
Nutmeg, a Quarter of a Pound of meſted Butter, a very 
tle Salt, and fome Sugar; fry theſe thin in GGFINE 
7 


% 
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To make Rice Pancakes. 
Take a Quart of Cream, and three Spoonfuls of the 
Fleur of Rice, boil it till 'tis as thick as Pap, and ai 
boils, ſtir in half a Pound of Butter, a N 
then pour it out into an Earthen Pan, and when 'tis coll 
put in 3 or 4 Spoonfuls of Flour, a little Salt, ſome $ 
gar, 9 Eggs well beaten ; mix all well together, and fy 
themin a little Pan, with a ſmall Piece of Butter. Sery 
them up, 4or 5 in a Diſh. _. 


To make a Cheſnut Pudding. 

Take a dozen and half of Cheſnuts, put them in 1 
Skillet of Water, and ſet them on the Fire till they wil 
-blanch ; then blanch them, and when cold, put them i 
cold Water, then ſtamp them in a Mertar, with Orange- 
. Rower-water and Sack, till they are very ſmall : mix then 
in 2 Quarts of Cream, and 18 Volks of Egge, the White 
of 3 or 4; beat the Eggs with Sack, Roſe-water, and 
Sugar, put it in a Difk with Puff-paſte ; ſtick in ſome 
Lumps of Marrow or freſh Butter, and bake it. 


Good Fritters. 

Mix half a Pint of good Cream very thick with Flour, 
beat 6 Eggs, leaving out 4 Whites, and to the Egp 
put 6 Spoonfuls of Sack, and: ſtrain them into the Bu: 
ter: put in a little grated Nutmeg, Ginger, and Cinna- 
mon, all very fine, alſo a little Salt; then put in another 
half Pint of Cream, and beat the Batter near an Hout 
— ſlice your Apples thin, dip every Piece in the 

atter, and throw them in a Pan full of boiling Laid. 


De make fryed Toaſts. 
Chip a Manchet very well, and cut it round ways ito 
Toaſts; then take Cream and 8 Eggs, ſeaſoned with Sack, 
and Sugar, and Nutmeg ; and let theſe Toaſts ſteep in ! 
abont an Hour; then fry them in ſweet Butter, ſerve then 
up with plain melted Butter, or with Butter, Sack, and 
Sugar, as you pleaſe. 


| Te make Apple Fritters, 


Volks of 8 Eggs, the Whites of 4, ben 


Take the 


them well together, and ſtrain them into a Pan; then 


take a Quart of Cream, warm it as hot as you * 
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ure your Finger in it; then put to it a Quarter of a 


of the Wit of Sack, three Quarters of a Pint of Ale, and make 
d as i WS Poſſet of it; when your Poſſet is cool, put to it your 
rated: Eggs, beating them well together ; then put in Nutmeg, 
s cold, Ginger, Salt and Flour to your ems, your Batter ſhould 
ie Sy. ie pretty thick, then put in Pippins ſliced or ſcraped ; fry 
nd fry bm in good ſtore of hot Lard with a quick Fire. 

Serie | 


To make butter'd Loaves to eat hot. 
Take 11 Yolks of Eggs beat well, 5 Spoonfuls of 
Cream, and a good Spoonful of Ale Yeaſt ; ſtir all theſe 
wether with Flour till it comes to a little Paſte, not too 
i; work it well, cover it with a Cloth. Lay it be- 
e the Fire to. rife a Quarter of an Hour; when tis 
well riſen, make it in a Roll, and cut it in five Pieces, 
d make them into Loaves, and flat them down a little, 
x they will riſe too much; put them into an Oven as 
bot as for Manchet ; and when they are taken out of the 
Oven, have at leaſt a Pound of Butter beaten with Roſe- 
mater, and Sugar to your Taſte, Cut all the Loaves open 
x the Top, and pour the Butter in them, and ſerve them 


wot to Table. 
Flour, | 5 Es _ 
Egg To make a Brown - bread Pudding. 
e N. Take half a Pound of brown Bread, and double the 
Cinna- WY Weight of it in Beef ſuet; a Quarter of a Pint of Cream. 
nother Ie Blood of a Fowl, a whole Nutmeg, ſome Cinna- 
Jour; von, a Spoonful of Sugar, 6 Volks of Eggs, 3 Whites, 
in the WJ "x it all well together, and boil it in a Wooden Diſh 
ard, M b Serve it with Sack and Sugar, and Butter 
e | 4 * 3 
ys n bey muſt firſt be boiled, then peel them and beat them g 
Sack, n a Mortar; ta 3 Pounds, 1 Pound of Butter and 6 
8 4 ing: ſeaſon with Pepper, Salt and Nutmeg ; beat all this 


logether ; then boil it or bake it; make a Hole in the 
op, and put in ſome melted Butter, as you do to a 
teas-Pudding., | | 


7 make. a baked Sack, Pudding... 


res Take a Pint of Cream, and turn it o a. Curd with, 
5 k, then bruiſe the Curd very ſmalf with a Spoon; 
1 ben grate in 2 Naples Biskets, or the inſide of a Stale * 


penny 
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ny Loaf, and mix it well with the Curd, and half 
utmeg grated ; ſome fine, Sugar, and the Volks of 
Eggs, the Whites of 2, beaten with 2 Spoonfuls of Sack; 
thes melt half a Pound of freſh Butter, and fiir all togs 
ther till the Oven is hot. Butter a Difh and put it in, and 
ſift ſome Sugar over it juſt as tis going into the Oven; 
half an Hour will bake it, - "of 


| A very good White Rice- pot. 

Take 1 Pound of Rice, beil it in 2 Quarts of Milk, 
till *tis thick and tender, then beat it very well in your 
Mortar, with 3 or 4 Ounces of blanch'd Almonds ; bail 
2 . Quarts of Cream, with Crumbs of white Bread, and 
Blades of Mace, put all together, ' with the Volks of 
Eggs, ſome Roſe-water, and Sugar to your Taſte ; wha 
'ris in the Oven, lay in ' ſome candy'd Orange and Ci 
tron-pe * cut thin in handſome Pieces. This is very 
good, and half the Quantity, or a Quarter, make 1 
very pretty China Baſon full. Be very careful in baking 
tis ſoon ſpeil'd, if too hot. nenn 


To make Cheeſe-cakes, : 
"Take a Pint.of Cream,, and warm it, and put to it 


8. Quarts of Mille warm from the Cow * then put Rup- 


net to it, and when tis come, put the Curd in a Linnen, 


Bag or Cloth, and let it drain well from the Whey, bu 
do not ſqueeze it much; then put it in a Mortar, and 
break the Curd as fine as Butter; then put to your Curd 
half a Pound of Almonds blanched, and beaten er- 
ceeding fine, or half a Pound of dry Mackaroons beat 
very fine, if you have Almonds, grate in a Naples 
bisket j but, if you uſe Mackargons, |you need not: then 
add to it the Volks of 9 Eggs beaten, a whole Nutmeg 
grated, 2 perfum'd Plumbs Liffolved in Roſe or Orange 
ower-water, half a Pound of fine Sugar, mix all wel 
together; then melt a Pound and Quarter of Butter, 


and ftir it well in it, and half a Pound of Currants plump'd; 


ſo let it ſtand to cool till you uſe it, | 

Then make pour Puff. paſte thus: Take a Pound of 
fine. Flaur, and wet it with cold Water, roll it out, and 
put into it by Degrees a Pound of freſh Butter: Uk | 
juſt as tis made. a | 
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fe make Strawberry or R aſpberry Fool. 
Take a Pint of Raſpberries, ſqueeze and ſtrain the 
ſuice with Orange-flower-water ; put to the Juice 5 Oun- 
ces of fine Sugar; then ſet a Pint of Cream over the 
Fire, and let it boil up ; then put in the Juice, give it one 
fir round, and then put it into your Baſon ; itir it a lit- 
tle in the Baſon, when tis cold uſe it, 


To make a Gooſeberry Gam. 
Sather your Gooſeberries full ripe, but green; top and 
nil them, and weigh them; a Pound of Fruit to three 
Quarters of a Pound of double-refin'd Sugar, and half a 
Pint of Water; boil them till clear and tender, then put 


t in Pots. | 
To make a Cuſtard Pudding. 

Take a Pint of Cream, and mix with it 6 Eggs well 
beat, two Spoonfuls of Flour, half a Nutmeg grated, 
2 little Salt, and Sugar te your Take; Butter a Cloth, 
put it in when the Pot boils ; boil it juſt half an Hour; 
melt Butter for Sauce. 


A baked Pudding. | 

Blanch half'a Pound of Almonds, and beat them fine 
wth ſweet Water, Ambergreaſe diſſolved in Orange flower- 
Water, or in ſome Cream; then warm a Pint of thick 
Cream, and melt in it half a Pound of Butter ; then 
mix it with your beaten Almonds, a little Salt, a grated 
Nutmeg, and Sugar, and the Yolks of 6 Eggs, beat it 
up together, and put it in a Diſh with Puff- paſte, the 
Oven not too hot; ſcrape Sugar on it juſt betoie it goes 
into the Oven. 


To make a Marjoram Pudding. 
Take the Curd of a ＋ of Milk finely broken, a 
- Handful or more of ſweet Marjoram chopped as 
all as Duſt, and mirgle with the Curd 5 Eggs, but 3 
Whites, beaten with Roſe-water, ſome Nutmeg and Su- 
far, and half a Pint of Cream; beat all theſe well toge- 
ther, and put in 3 „ e of a Pound of melted Butter; 
Put a thin Sheet of Paſte at the Bottom of your Diſh ; 
then pour in your Pudding, and with a Spur -cut out 


Ine flips of FPaſte the breadth of your little Finger, 
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and lay them over croſs and croſs in large Diamonds; p 
ſome. {mall bits of Butter on the Top, and bake it. f. 
#s old faſhioned. | 


To make a Ratafia Pudding. 
Take a Quart of Cream, boil it with 4 or 5 Lau 
leaves; then take them out and break in half a Poun 
of Naples-bisket, half a Pound of Butter, ſome 82 
Nutmeg, and Salt; take it off the Fire, cover it up 
when 'tis almoſt cold, put in 2 Ounces of Almonds blanch 
ed, and beaten fine, and the Yolks of 5 Eggs , mix 
well together, and bake it in a moderate Oven half a 
Hour ; ſcrape Sugar on it as it goes into the Oven, 


To make a pretty Sort of Flummery. 
Put 3 large Handfuls of Oatmeal ground ſmall, int 
2 Quarts of fair Water ; let it ſteep a Day and Night ; 
then pour off the clear Water, and put the ſame Quan: 
tity of freſh Water to it ; ſtrain it through a fine Hair- 
ſieve, and boil it till 'tis as thick as Haſty-pudding ; fi 
it all the while, that it may be extremely ſmooth : And 
when you firit ſtrain it out, before you ſet it on the Fur, 
put in 1 Spoonful of Sugar, and 2 of good Orange: flower 
water. When 'tis L oiled enough, pour it into ſhalloy 


Diſhes for your Uſe. 


To make Hart's horn Flummery. 

Take 3 Ounces of Hart's horn, and put it to boll 
with 2 Quarts of Spring water; let it ſimmer over the 
Fire 6 or 7 Hours till half the Water is conſumed, or elle 
put it ir a Jug, and ſet it in the Oven with Houſhold- 
bread ; then ſtiain it through a Sieve, and beat halt 3 
Pound of Almonds very fine, with tome Orange-flower- 
water in the beating; and when they are beat, mix a luttle 
of your Jelly with it, and ſome fine Sugar; ftrain it out 
and mix it with your other Jelly ; ſtir it together till "i 
little more than Blocdwarm ; then pour it into half pint 
Baſons, fill them but half full; when you uſe them, turn 
them out of the Diſh as you do Flummety ; if it does not 
come out clean, hold the Baſon a Minute or two in warm 
Water; eat it with Wine and Sugar. 
Put 6 Ounces of Hart's-horn in a glazed Jug, with à 
long Neck, and put in 3 Pints of ſoft Water; way 
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„rep of the Jug cloſe, and put a Weight on it to keep it 
i. Po . ſet 1 in a Pot or Kettle of Water 24 Hours J 


it not boil, but be ſcalding hot; then ftrain it out and 
uke your Jelly. | | 


To make whipt Syllabubs. 
Take a Quart of Cream, not too thick, and a Pint 
f Sack, and the Juice of 2 Lemons ; ſweeten it to your 
late, and put it into a broad earthen Pan, and with 
Mhisk whip it, and as the Froth riſes, take it off with 
x Spoon, and lay it in your Syllabub-glaſſes ; but firſt 
you muſt ſweeten ſome Claret or Sack, or white Wine, and 
nin it, and put 7 or 8 Spoonfuls of the Wine into your 


Glafſes, and then gently lay in your Froth. Set them by. 


Do not make them long before you uſe them. 


Rice Cu/fard;. 


Quan Take a Quart of Cream, and boil it with a blade of 
e Hai: lace, and a quartered Nutmeg ; put into it boiled Rice, 
g; fi rell beat with your Creamz mix them togother, and ſtir 
: And dem all the while it boils on the Fire; when 'tis enough 
ie Fire, ¶ Jake it off, and ſweeten to your Taſte: Put in a little Or- 
- lower Inge- flower- water; pour it in your Diſhes ; when cold 
ſhallow WH *rve it. | 


Very good Cuſtards. 

Boil a Quart of Cream, then ſweeten it with fine 2 
ler d Sugar; beat 8 Volks of Eggs, with 2 Spoonfuls of 
Orange lower - water; ſtir this in the Cream, and ſtrain 
al thro' a Sieve. Fill your Cups or Cruſt, and bake 
dem with Care. 


or elle 

uſhold- 

halt a To make Cheeſe-cakes without Runnet. 

lower- . Take a Quart of thick Cream, and ſet it over a clear 

a little bre, with ſome quartered Nutmeg in it; juft as it boils up, 

it out nt in 12 Eggs well beaten, and a quarter of a Pound of 

till uu im Butter ; ſtir it a little while on the Fire, till it be- 

If pint ens to curdle ; then take it off, and gather the Curd as 

, tum ber Cheeſe; put it in a clean Cloth, tie it together, and 

es not I lang it up that the Whey may run from it; when 

warm pretty dry, put it in a Stone-mortar, with a Pound 
ck Butter, a Quarter of a Pint of thick Cream, ſome 

ich 2 ck and Orange-flower-water, and half a Pound of fine 


War ; then beat and grind all theſe very well together 
| for 
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ſor an Hour or more, till tis very fine ; then paſs it through 
a Hair Sieve, and fill your Pattipans but half full. You 
may put Currants in half the Quantity, if you plea : 
A little more than a Quarter of an Hour will bake them, 
Take the Nutmeg out of the Cream when 'tis boiled. 


, Do make Chocolate Almonds, 
Take a Pound of Chocolate finely grated, and a P 
and half of the beſt Sugar, finely Git 3 then ſoak Gum 
dragant in Orange-flower-water, and work them into 
what Form you pleaſe. The Paſte muſt be iff; dry them 
in a Stove. 


A fine Potatoe Pye for Lent. 

Firſt make your Forc'd Meat, abeut 2 Dozen of ſmall 
Oyſters juſt ſcalded, and when cold chopt ſmall, a ſtale roll 

rated, and 6 Yolks of Eggs boiled hard, and bruiſed 
mall with the back of a Spoon; ſeaſon with a little Salt, 
Pepper, and Nutmeg, ſome Thyme and Parſley, beth 
ſhred ſmall ; mix theſe together well ; and pound them 
a little, and make it up in a ſtiff Paſte, with half : 
of Butter and an Egg work'd in it, juſt Flour it 
to keep it from ſticking, and lay it by till your Pye is ft 
and put a very thin Paſte in your Diſh, Bottom and Sides, 
then put your Forc'd meat, of an equal thickneſs, about 
2 Fingers broad, about the Sides of your Diſh, as you 
would do a Pudding Cruſt, duſt a little Flour on it, and 
put it down cloſe ; then fil] your Pye, a Dozen of Potato's, 
about the bigneſs of a mall Egg, finely pared, juſt bolt 
ed a walm or two, a Dœzen Volks of Eggs boiled hard, a 
Quait-r of a Hundred large Oyſters, juſt ſcalded in their 
own Liquor and cold, 6 Morels, 4 or 5 blades of Mace, 
ſome whole Pepper, and a little Salt Butter on the Bo- 
tom and Top; then lid your Pye, and bake it an 
Hour; when *tis drawn, pour in a Caudle made wit 
half a Pint of your Oyſter-Liquor, 3 or 4 Spoonfuls of 
white Wine, and thickened up with Butter and Egg, 
Pour it in hot at the Hole on the Top, and ſhake it do- 
gether, and ſerve it. 


A wery good Tanſy. 

Take a Pint of Milk, and a Pint of Cream, about 

a Pint of Juice of Spinage, which muſt be well dry vn 
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ming, befors; you. enk it ; ſtrain it, and pour. it in:; 

Eggs, with a little Salt, leave out 8 Whites, 
ol 2 into other Things, put in near a Pi: t of grat- 
ed Bread or Bisket ; grate in a, whole, large Nutmeg, 
and as much Sugar as will make it very ſweet ; thicken it 
over the F re as thick as a Haſty - pudding; put it into a 
Butter d Diſh, and a coal, Oven : Half an . bakes it. 


J make an Apple Tanſy. 

Take 3 Pippins, ſlice them round in 7 hin alien and 
by them with Butter; then beat 4 -Eggs with 6 A oe 
fuls of Cream, a little Roſe-water, Nutmeg, vie I 
and ſtir them together, and pour it over the Apples 
it fry a little, and turn it with a Pye- plate. Garniſh 
with Lemon and Sugar ſtrewed over it. 


11: 2641 Lear for ſavoury. Pyes. 1 
Take Claret, rue Oye . 2 0r 3 Ancho- 
vie, a Faggot of Sweet Herbs, an Onion ; boil it 
wand thicken it with brown due, then pour, it into 
jour ſayoury Pyes when called for. 


A Caudle for {ſweet Pyes. 

Take Sack and white Wine, a like Quantity, a little 
Verjuice and Sugar, boil it, and brew it with 2 or 3 Eggs 
% butter'd Ale; when the Pyes yes peat Pour it in/ at 
et en eee Abe 2716! | 


ll Weg Hog meat Pe. 

Take 2 Buttock- Pieces, oy, Rearing-Pieces | of Pork, 

ts what lean is cut off the Gammon on the Inſide of 
by Flitch, cut ſome of the Fat off the End of the Ching 
_ beat: Fac and Lean together very ſmall ; ſeaſon. it with 
'epper, Salt, Mace, and Nutmeg; tie the Meat, when, 
dat and ſeaſan d. i in a wet clean Cloth 3 lay it. into the 
hape you would have it, in the Cloth, and cut. ſome long 
ps of the Cline fat, to miu and lay n 2 
her of the beaten Meat 5 when tis chus laid round 
n 2 tie it up hard and lay à heavy Walch to 
els it very — arr dicloſe, for 3 or 4 Hours, Make 
= 3 and when you have laid in — Meat, lay half a 
Pound of Butter 92046 © 69 Meat: Juſt as you ſet it into the 
** , Pour in a Quarter _ Eint of Claret. When 


you 
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you draw it, if you find it dry, pour in melted Butts, 


Doe make a Gooſeberry Tang. 

Put ſome freſh Butter in a Frying-pan, and when js 
melted put into it a Quart of Gooſeberries, and fry them 
till they are tender, and break them all to maſh, then beat 
7 Peg. but 4 Whites, a Pound of Sugar, 3 Spoonful 
of Sack, as much Cream, a Penny-loaf grated, and 3 
— of Flour, mix all theſe together, then put the 

ooſeberries out of the Pan to them, and ſtir all well to- 
gether, and put them into a Sauce-pan to thicken ; then 
pat Butter into the Frying-pan, and fry them brown: Strew 

ugar on the Top. | | 


A Lumber Pye. 

Take a Pound and a half of a Phillet of Veal, and 
mince it with the ſame Quantity of Beef-ſuet ; ſeaſon it 
with ſweet Spice, 5 Pippins, an Handful of Spin 
and an hard Lettuce, Thyme and Parſley : Mix it with 
a Penny grated white Loaf, the Volks of Eggs, Sack 
and Orange-flower-water, a Pound and a halt of Cur- 
rants and Preſerves, as the Lamb-pye, with a Caudle. 
An UmblePye is made the ſame Way. | 


| do make an Oyſter Pye. 

Make gdod Puff. paſte, and lay a thin ſheet in the Bot- 
tom of your Pattipan, then take 2 Quarts of Large Oy- 
ſters, waſh them well in their own Liquor, and take them 
out of it and dry them, and ſeaſon them with Salt and 
Spice, and a little Pepper, all beaten fine ; lay ſome 
Butter in the Bottom of INA then lay in your 
Oyſters, and the Volks of 12 Eggs whole, 2 or 3 
Ffweet Breads cut in Slices, or Lamb-itones, or in want 
of theſe a Dozen of Larks, 2 Marrow-bones the Mar- 
row taken out in Lumps, dipt in the Yolks of Eggs, and 
ſeaſoned as you did your Oyiters, and ſome grated Bread 
duſted on it, and a few Forc'd-meat Balls: When all 
theſe are in, put ſome Butter on the We | cover it over 
with a ſheet of Puff-paſte, and bake it: When tis drawn 
out of the Oven, take the Liquor of the Oyſters, and boil 
it and ſcum it, and beat it up thick with Butter, and the 
Volks of 2 or 3 Eggs, and pour it hot into your Pye, 
Gake it well together, and ſerve it hot. 


Minc'd 
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Mind Pye. f 

Take a Neat's Tongue, parboil it, ſhred it, and to a 
ound of the Meat allow 2 Pounds of Beef-ſuet ſhred 
hem WY faall, 5 or 6 Pippins, a green Lemon-peel : Seaſon this 
beat WM Quantity with an Ounce of ſweet Spice, and any other 
nfuk WM Quantity proportionably ; add 2 Pounds of Currants, and 
xd ; WI * Quarter of a Pound of Citron, Lemon and Orange- 
peel, half a Pint of Sack, and a little Orange-flower- 
water. Mix theſe all together, and fill your Pyes. Ac- 
cording to the Quantity of your Meat, you muſt encreaſe 

or diminiſh the reſt of the Ingredients. 
You may if you pleaſe, add the Juice of a Lemon, 2 
Spocnfuls of Verjuice, 2 or 3 Pippins hack'd ſmall, ſome 
Dates ſtoned and ſliced, and a few Raiſins ſtoned and cut 


, and all 

on it To make à good Salmon Pye. 

nage, Make a good Puff-paſte, and lay it in ? Pattipan 3 
with Wi then take the middle Piece of Salmon, ſeaſon it pretty. . 
Sack WF bigh with Pepper and Salt, Cloves and Mace; cut it in- 


to 3 Pieces, then lay a Layer of Butter, and a Layer of 
Salmon, till all is in; make Forc'd-meat Balls of an Eel, 
chop it fine, with the Yolks of hard Eggs, 2 or 3 An- 
chovies, Marrow, or if for a Faſting-Day, Butter, ſweet 
Herbs, ſome grated Bread, and a few Oyſters and grated 
e Bot. Nutmeg, ſome ſmall Pepper and a little Salt; make it 
e Oy- uw with raw Eggs into Balls, ſome long, ſome round, 
2 them and lay them about your Salmon, put Butter over all, and 
lid your Pye: An Hour will bake it. 


| your To make a Turbot Pye. | 
or 3 Gut and waſh, and boil your Turbot, then ſeaſon it 
1 want I with a little Pepper and Salt, Cloves, Mace, and Nutmeg, 
ad ſweet Herbs ſhred very fine ; then lay it in ycur 
s, and dye or Pattipan, with the Volks of 6 Eggs boiled hard; 
Bread a whole Onion. which muſt be taken out when tis ba- 


en all I bed. Put 2 Ponnds of freſh. Butter on the Top; cloſe 
itover p; when 'tis drawn, ſerve it hot or cold. Tis good 
drawn tther Way. 

a _ A Pidgeon Pye. 


Truſs and Seaſon your Pidgeons with ſavoury Spice, 

ur Pye, them with Bacon, and ſtuff them with forc'd Meat. 
ned ud lay them into the Pye with the J ngredients for ſavoury 
Min 12 | Pyes: 
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Pyes, with Butter, and cloſe the Pye; a Lear. Yo Wl of 7 
may make a Chicken or Capon Pye the ſame Way, 


i 41 Cdielcen Byers”) 
Take half a Dozen of ſmall. Chickens, roll up : 
Piece of Butter in ſweet Spice, and put a Piece into each 


of them; ſeaſon them, and put tkem into the Pye with 
the Marrow of a Couple: of Bones, with Frait and Pre WW with | 
ſerves, as in Lamb Pye, with. 4 Caudlei” * / e and cl 
| ; | * | 00, 
yy N male an Olio Pye, b 
Make your Pye. ready; then take the thin Collops of You 
the But · end of a Leg of Veal ; as many as you think WW gros 
will fill your Pyez hack them with the back of a Knife, make 
and ſeaſon. them with Pepper, Salt, Cloves, and Mace ; ſeme 
waſh over your Collops with a bunch of Feathers dippet 8 then b 
in Eggs, have in readineſs à good Handful of ſweet 
Herbs. ſhred" ſmall; the Herbs muſt be Thyme, Parſley, i 
and Spinage; and the Volks of 8 hard Eggs, minced, Cat 
and a few. Oyſters parboiled and chopt 3 ſome Beef. ſuet WW with ff 
ſnred very fine, Mix theſe together, and ſtrew them over Lettac: 
your Collops, and ſprinkle a little Orange- flower. water Wl dred o 
on them, and roll the Collops up very cloſe, and lay BW when i 
them in your Pye, ſtrewing the Seaſoning that is left over A 
them; put Butter on the Top, and cloſe n : 
when tis drawn, put in Gravy, andi Anchovy diſloly- Seaſ, 
ed in it, and pour it in very hot: And you may put in I and N. 
Artichoke- bottoms and Cheſnuts, if you pleaſe, or fliced Wi Lamb. 


Lemon, or Grapes ſcalded, or: hatlelſe is in ſeaſon; but . allo for 


if you will make it a right ſavoury Pye leave them out. tap | 
A Batalia Pye, or Bride Pye. ad lid 


Take young Chickens as big as Black birds, Quali, BW then m 
young Partridges, and Larks and ſquab Pidgeons; truſß I Gravy, 
them, and put them in your Pye; then have Ox- palates ed Nut; 
boiled, blanched, and cut in Pieces, Lamb-ftones, Sweet. Lolks « 
breads, cut in Halves or Quarters, Cocks-combs blanched, pour it 
a. Quart of Oyſters dipt in Eggs, and dredged over with 
erated Bread, and Marrow. Having ſo done, * * 
Toagues boiled, peeled. and cut in Slices; ſeaſon all 7 Take 
Salt, Pepper, Cloves, Mace, and Nutmegs, beaten an pp 
mixed together; put Butter at the Bottom of the 2 
and place the reſt in with the Yolks of hard Eggs, Kao 


lops of 

think 
Knife, 
Mace; 
dipped 
ſweet 
Parſley, 
ninced, 
eef-ſuet 
m over 
T- water 
nd lay 
eft over 
r Pye; 
diſſolv- 
put in 
x ſliced 
n; but 
m out. 
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A Egge, Cock ſtones and Treads, fored Meat Balls 3 
cover all with Butter, and cover up the Pye ; put in g or 
6 Spoonfals of Water when it goes into the 7 —7 ;; and, 
when dis drawn, pou? it out, and put in Gravy. ad 


+ Jongngy J Neats Tongue Pye. 285 
Half boil the Tongues, blanch and ſlice them; ſeaſon 
with ſavoury Spice, with Balls, ſliced Lemon and Butter, 
and cloſe the Pye. When it is baked, pour into it a Ra- 
800. | | 


You muſt fill the Bellies with good force Meat, and, | 


roſs lard them; ſeaſon them with Pepper and Salt; then 
make a good Puff-paſte, and put in your Birds, with 
ſome Maſhrooms, Morelles, Trouffles and hard Eggs; 
then bake them, and make a Coolio and put in. 


Lamb Pye. 


Cat a hind Quarter of Lamb into thin Slices; ſeaſon it 


with ſavoury Spice, and lay them in the Pye with an hard 
Lettuce, and Artichoke Bottoms, the Tops of an Hun- 
(red of N : Lay on Butter and cloſe the Pye; 
When it is pour into it a Lear. 


. To make a ſavoury Lamb Pye. | 
Seaſon your Lamb with * Sale. Cloves, Mace 
and Nutmeg ; ſo. put it into your Coffin with a few 
Iamb- tones, and Sweetbreads ſeaſoned as your Lamb, 
” ſome Oyſters, and ſavoury force Meat Balls, hard 
wm of Eggs, and the Tops of Aſparagus two Inches 
ng, firſt boiled Green; then put Butter all over the Pye, 
= lid it, and ſet it in a quick Oven an Hour and half; 
-_ make the Liquor with Oyſter-Liquor, as much 
0 a little Claret, with 1 Anchovy in it, a and grat- 
+ ＋ Let 2 7 a — thicken it with the 
. - or 8 3 1 

2 5 3 Eggs; and When the Pye is drawn, 


Re To make Pyes. | 
anke che Volks of 2 Bosen K $3 boiled hard, and 
Nd with double the Quantity of Beef-ſuet, and half a 
ound of Pippins pared, cored and fliced, then add to it 


Pound of Currants waſh'd and dried, half a Pound of 


I 3 Sugar 


—_— "= —_— 1 0 a \ | | | | 
—ͤ—ꝛb — — — bs 
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Sugar, a little Salt, ſome Spice beaten fine, the 

of a Lemon, and half a Pint of Sack, candied 

and Citron cut in Pieces, of each 3 Ounces, ſome Lump 
of Marrow on the Top, fill them full; the Oven muſt not 
be too hot; 3 of an Hour will bake them; 
put the Marrow only on them that are to be eaten hot. 


A Veal Pye. 
* Having raiſed an high Pye, cut a Fillet of Veal into 
3 or 4 Fillets; ſeaſon them with ſavoury Spice and a li. 
tle ſweet Herbs and Sage minc'd ; lay ſlices of Bacon at 
the bottom and betwixt each Piece; lay Slices of Butter 
on the Top, cloſe up the Pye and bake it. 


To make a\Sweet bread Pa 


to fry or bake. 
+ Parboil your Sweet-breads, a 


ſhred them very fine, 


with an equal Quantity of Marrow; mix with them 3 it d 
little grated Bread, ſome Nutmeg, Salt, the Volks of : «ho 
hard Eggs bruiſed ſmall, and Sugar ; then mix up with . 
a little Cream and the Volk of an Egg; Make Paſte with 1 K 
half a Pound of the fineſt Flour, an Ounce of double-re- 


ſin'd Sugar beat and ſifted, the Volks of 2 Eggs, and 
White of 1, and fair Water; then roll it half a 
Pound of Butter, and roll it out in little Paſties the breadth 
of your Hand; put your Meat in, cloſe them up well, 
and fry or bake them. A very pretty Side diſh. 


To make little Paſties to fry. 

Take the Kidney of a Loin of Veal or Lamb, Fat 
and all; ſhred it very ſmall ; ſeaſon it with a little Salt, 
Cloves, Mace, Nutmegs all beaten ſmall, ſome Sugar, and 
the Yolks of '2 or 3 hard Eggs, minced very fine : Mix 


all theſe together with a little Sack or Cream; put them 1 
in Puff-palte, and fry them; ſerve them hot. — 
Jo Collar Veniſon. | ha 
Take a Side of Veniſon, and bone it, and take away oo 
all the Sinews, and cut it into ſquare Collars of what Bitz. ry 
neſs you pleaſe: It will make 2 or 3 Collars, lard it with : 
fat clear Bacon, cut your Lards as x: fu the Top of your » 
Finger, and as long as your little Finger; then ſeaſon : 


your Veniſon with Pepper, Salt, Cloves, Mace and Nut- 
meg; roll up your Collars, and tie them cloſe, ** : 
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carſe Tape ; then them into deep Pots ; put ſeaſon- 
ing tel os Pot, and ſome freſh Butter, and 

or 4 Bay-leaves, then put in your Veniſon, and ſome 

oning and Butter on the Top, and over that fome Beef- 
ſuet, finely ſhred and beaten ; — — Pot with 
coarſe Paſte ; they will take 4 or 5 Hours baking ; then 
take them out of the Oven, and let it ſtand a lictle ; then 
uke out your Veniſon, and let it drain well from the Gra- 
ry, Take off all the Fat from the Gravy, and add more 
Batter to that Fat, and ſet it over a e Fire toclarify ; 
then take it off, and let it ſtand a little, and ſcum it well, 
then make your Pots clean, or have Pots fit for each Col- 
lar, put a little ſeaſoning at the Bottom, and ſome of 
your clarified Butter; then put in your Veniſon, and fill 
up your Pots with clarified , and be ſure the Butter 
be an Inch above the Meat; and when tis thorough cold, 
tie it down with double Paper, and lay a Tile on the Top; 
they will keep 6 or 8 Months : You may, if you will, 
when you uſe a Pot, put the Pot in boiling Water a Mi- 


: An Umble Pye. 
Take the Umbles of a Deer, parboil them, clear off 
all the Fat from them, take ſomething more than their 


ſuet, 1 
a Pound of Sugar, ſeaſon with Salt, Cloves, Mace and 
Nutmeg ; add half a Pint of Claret, a Pint of Canary, 
and 2 Pounds of Currants waſh'd and picked ; mix all 
well together, and bake them in Puff, or other Paſte. 


| To make a Cabbage-Lettuce Pye. 

Take ſome of the largeſt and hardeſt Cabbage-Lettuce 
you can get; boil them in Salt and Water till they are ten- 
der; then lay them in a Colander to drain dry; then 
have your Paſte laid in your Pattipan ready, and lay But- 
ter on the Bottom; then lay in your Lettuce and ſome Ar- 
tichoke-bottoms, and ſome large Pieces of Marrow, and 
the Yolks of $ hard Eggs, and ſome ſcalded Sorrel ; bake 
it, and when it comes out of the Oven, cut'open the Lid ; 
and pour in a Caudle made with white Wine and Sugar, 
and ed with Eggs ; ſo ſerve it hot. | 


I 4 ” BY 


: a 1 
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e Veniſon e- | $161 
When you have raiſed a high Pye,” ſhred a Pound of 
Beef-ſuetz and lay it in the Bottom; cut the Veniſon in 
Pieces, and ſeaſon it witk Pe and Salt, lay it on the 
Sust, lay Butter on the Veniſon ; cloſe up the Pye, and 
let it ſtand in che Ouen for G Hours: 1.) 
i 29 1 9: asg „ 3013 0 
8182 4 Hare Pye, ** 
Skin your Hare, waſh her, and dry hes, and 
ſeaſon the Fleſh with Pepper, Salt, and Sp | 
it fine in a ſtone Mortar. _— at the ſame 
Time, and in the ſame Manner ; theft e your Pye, 
and lay a Layer of Pig, and à Layer: of Hare till tis 
full put Butter at the Bottom and on the Top. Bake it 
3 Hours; tis good rale dier 15 . 


« Do make an Artichoke P/. 
Boil the Bottoms of 8 or 10 Artichokes'; ſcrape and 
make them clean ſrom the Core; cut each of them into 6 
Parts ; ſeaſon them with Cinamon, Nutmeg, Sugar, and 
2 little Salt then lay. your» Artichakes In your Pye, 
Take the Marrow of 4 or 5 Bones, dip your Marrow in 
Yolks of Eggs and grated , and ſeaſon it as you did 
your: avi „and la id on the / Top and betu een your 
Artichokes; then lay an fliced Lemon, Barberries, and 
large Mace; put Butter on the op, and cloſe-up your Pye ; 
then make your Lear of white Wine, Sack and Sugar ; 
thicker it wWith Volks of Eggs, and asbit of Butter; when 
Your Pye: is drawn, pour & in, hake it together, and ſerve 

it hot. af I 24% 10 Hut i tat BESS Dan „ 4 61 

| A Mutton Pye. 

Take a Loin of Muttgn;' x. cut it into Steaks; ſea- 
ſon them with ſavoury Spice, lay them in the Pye, and 
lay on ſome Butter; cloſe it, bake it, and when it comes 
out of che Oven, chop a handful of Capers, Cucumr 
bers, and Oyſters in Grary, an Anchovy and draws 
Butter, and put it in K 35 „ N ; | 


bone het; 
ice, and beat 


1 


1 


Take of Sole or thick Flounders, gut and waſh them, 
and juſt put them in ſcalding Water to get off the black 
skin ; then cut them in Scollops or indented,” ſo that they 
will join and lie in the Pye, as if they were 2 


Have 
Bottom 
Fiſh v 
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Have your Pattipan in readineſs with Puff paſte in the 
Bottom and a Layer of Butter on it ; then ſeaſon your 
Fiſh with a little Pepper and Salt, Cloves, Mace and 
Nutmeg, and lay it in your Pattipan, joining the Pieces 
her, as if the Fiſh had not been cut; then put in 
Forc'd-balls made with Fiſh, flices of Lemon with the 
Rind on, whole Oyſters, whole Yolks of hard Eggs, and 
pickled Barberries; then lid your Pye and bake it; when 
tis drawn, make Caudle of Oyſter-Liquor and white 
Wine thicken'd up with Volks of Eggs and a bit of 
Batter ; ſerve it hot. 5 | 


A Sparrow Pye, 

Your Sparrows muſt be young, and draw the Guts 
ont, and ſeafon them with Pepper and Salt, and lay be- 
tween every Sparrow a bit of Bacon and a Sage Leaf ; 
then put ſome ſlices of Butter over the Top, and lid your 
Ne; after which "boil off 4 Eggs hard, and take the 

olks and cut them in N then put in ſome thick, 
Butter, ſome Gravy, and the Juice of an Orange, which 
fake together, and ſerve it away hot. 


To make a Skirret Pye. _ 

Bail your biggeſt Skirrets, and blanch them, and ſea- 
fon them with Cinatnon, Nutmeg, and a very little Gin- 
ger and Sugar, Your Pye being ready, lay in your Skir- 
rets ; ſeaſon alſo the Marrow of 3 or 4, Bones with Ci- 
namon, Sugar, a little Salt and grated Bread. Lay the 
Marrow in your Pye, and the Voſks of 12 hard Eggs cut 
in halves, a handful of Cheſnuts boiled and Narbe and 
ſome candied Orange peel in ſlices. Lay Butter on the 
Top, and lid your Pye. Let your Caudle be white. Wine, 
Verjuice, ſome Sack and Sugar; thicken it with the Volks 
of Epps, and when the Be is baked, pour it in, and 
rye it hot. Scrape Sugar on it. 


W & 
Parboil the Gooſe, and bone it; ſeaſon it with Salt 
and Pepper, and put it into a Cruſt, with a good Quan- 
tity of Butter under and over, Let it be well baked, fill 
it up at the Vent-hole with melted Butter, Serve it up 
vit Bay-leaves, Muſtard and Sugar, 


15 5 4 


tt 
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| 4 Turkey Pye. 
Bone the Turkey, ſeaſon it wh 8 and lay 


it in the Pye wit h 2 Capons, or 2 Wild Ducks cut into 
2 f/ to fill up the Corners ; lay on butter, and 
Fe. ö 
The belt to pot Beef, wvhich is as good as Vemiſon, 
Take 2 of lean Buttock- beef, rub it over wick 


Salt - petre; let it lie one Night, then take it out and falt 


it very well with white and bay Salt; put it into a Pot 
juſt fit for it, cover it with Water, and let it lie four Days; 
then wipe it well with a Cloth, and rub it with Pepper 
finely beaten ; put it down cloſe in a Pot without any 


Liquor; cover the Pot cloſe with Paſte, and let it bake 


with large Loaves fix Hours at leaſt ; then take it out, 
and, When tis cold, pick it clean from the skins and 
Urings, and beat it in a Stone Mortar very fine ; then ſea- 
ſon it with Nutmeg, Cloves, and Mace finely beaten, to 
your Taſte; and pour in melted Butter, which you may 
work up with it like a Paſte ; put it cloſe down and even 
in your Pots, and cover it with clarified Butter. 


Ta do the Ly hang'd Beef. 

The Piece that is fit to do, is the Navel-piece, and let 
it hang in your Cellar as long as you dare for ſinking 
and till it begins to be a little ſappy ; take it down, 
it in Sugar and Water ; waſh it with a clean Rag very 
well, one Piece after another; for you may cut that Piece 
in three ; then take Sixpenny worth of Salt-petre, and 
2 Pounds of Bay- ſalt ; dry it, and pound it ſmall, and 
mix with it 2 or 3 Spoontuls of brown Sugar ; rub your 
Beef in every Place very well with it 3 then take of 
common Salt and ſtrew all over it as much as you think 
will make it falt enough ; let it lie cloſe till the Salt be 
diſſolved, which will be 6 or 7 Days; then turn it every 
other Day, the Undermoſt uppermoſt, and fo for a Fon 
night ; then hang it where it may have a little Warmth 
of tha Fire; not too hot to roaſt it. It may hang in 
the Kitchen a Fortnight; when you uſe it, bou it in Hay 
and Pump Water, very tender; it will keep boiled 2 73 


Months, rubbing it with a greaſy Cloth, or putting it 2 
or 3 Minutes into boiling Water to take off the Mould 
neſs, Curlew's 


a la 


— 


Take them and 

Heads, or 1 4 like a _ 

with Pepper, t a utmeg 5 t , then 
hk nfs of Bu 
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Curlews Potted. 


them in a Pot with 2 Po 


Take 3 


four Mon 
petter than the Fat of Bacon. 


Take 2 large Sil 


vith Nutmeg, Gi 


Ly 


T0 pot Hare. 
Pounds of the — 


Handful of ſweet 
and a double 


and mix it with 7 
er, till all is very well — 
ot, and lay it lower in the Mi 
7 up; two Hours will bake it: When it comes out 
of the 


truſs them croſs d; cut off the 


ondcock, ſeaſon 


tter ; cover them 


and bake them one Hour ; then take them out, and when 
cool, ſqueeze out all the Liquor, and lay them in your Pot, 
and cover them with clarify'd Butter. 


pure Fleſh of Hare, and a Pound 
and half of the clear Fat of Pork or Bacon, and beat them 
in a Mortar, till you cannot diſtin 
ther ; then ſeaſon it with Pepper, Salt, a large Nutmeg, 
erbs, as ſweet Marjoram, 
uantity of Parſley, ſhred all ve- 


iſh one from the o- 


and beat it all to- 


; then put it into a 
than in the Sides, and 


en, have clarified Butter yeady ; fill the Pot 


before tis cut. 


7 Collar Eels. 


them in it. 
To pot Lobſters. 


an Inch above the Meat, while it is hot; when tis cold, 
paper it up, ſo keep it; which you may do three or 
i The Fat of Pork is much 


ver Eels, cut them down the Back, 
ud take out the Bone and Guts ; lay them in fair 
Water, then dry them, and take Parſley, Thyme, and 
ſweet Marjoram, chop them ſmall, and ſeaſon the Eels 
and Salt, and a little Pepper; 
bew the Herbs over them, and ſo roll them up 
ans, like Brawn ; then ſew them in Cloths, and boil 
them in Water, Salt, and Vinegar, a Blade of Mace, 


and a Bundle of ſweet Herbs. 
and ſouce 


in Col- 


Keep the ſame Pickle, 


Take 2 Dozen of | .Lobfters ; take out all th 


Meat of their Tails and Claws after they are boiled; then 
faſag them with beaten Pepper, Salt, Cleves, 2 
ut - 


8d Ye Complete Family Piece. 
Nutmegs, all finely beaten and mixed together; then take 
a Pot, put therein a Layer of freſh Buiter, upon which 
put à Layer of Lobſter, and then ; ſtrew over ſome fea- 
ſoning, and repeat the {are till your Pot is full, and your 
Lobſter all in; bake it about an Hour and a half; chen 
ſet it by 2 or 3 Days, and it will be fit to eat. It will 
keep a Month or more, if you pour the Liquor from it 
when it comes out of the Oven, and fill it up with clari- 
fied Butter. Eat it with Vinegar. > bay 


To pot Godle 4 Turkey. ; 
| Take a fat Good, and a fat Turkey; cut them down 
the Rump, and take 'out all the Bones ; lay them flat, 
open and ſeaſon them very well with white Pepper, Nut- 
meg and Salt, allowing 3 Nutmegs, with the like Pro- 
portion of Pepper, and as much Salt as 'both the Spices ; 
when you have ſeaſon'd them all over, let your Turkey be 
within the Gooſe, and keep them in Seaſon 2 Nights 
and a Day; then roll them up as collar'd Beef, very 
tight, and as ſhort as you can, and bind it very faſt with 
ſtrong Tape. Bake it in a long Pot, with good ſtore 
of Butter, till 'tis very tender, as you may feel by the 
End; let it lie in the hot Liquor an Hour, then take it out 
and let it and till next Day ; then unbind it, and place 
it in your Pot, and melt Butter and pour over it. Keep 
it for Uſe, and lice it out thin. 


| The beft way to make Weftphalia-Hams. . 

Cut your Leg of fat large Pork, as like a right Ham 
as you can, black Hogs make the beſt; hang it up two 
— 1 then beat it very well on the fleſhy Side with 2 
Rolling · pin; rub in an Ounce of Salt-petre, finely bea- 
ten, in every Place, ſo let it lye à Day and a Nights 
then take an Ounce of beaten ,Salt-prunel; wi h 2 large 
Handfuls of common Salt, and a Handſul of Bay: ſait, 
2 Peund of coarſe Sugar, mix all theſe well together, 
and warm them thorough hot in a Stew- pan, but be ſure 
not to melt it; and while tis hot, rub it all over the Ham 
very well, with 2 large Handfuls more of Salt; thus let 
it he till it melts to Brine, then turn it every Day twice, 
and baſte it with that Brine for 3 Weeks together. Dry 
it as Bacon. | F- Thy % ; 


| Note, Let your Handfuls of common Salt be very large 


— nets. LI — 
— —̃ — 
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For Legs of Matton Ham Fabi. 
You muſt have hind Quarters very large, and cut ſig- 


get-Faſhion, that is a Piece of the Loin with it; chen 
rub it all over, firſt witk Bay-falt, and let at lieone Day 
then pat it into the ſame Pickle above mentioned, and in 
ſeven Days it will be red through-; then hang it up by the 
Handle, and fmoke dry it with deal Duſt and Shavings, 
making a great Smother under it, and in five Days it will 
be ready 3 you may boil it with Greens, and it will cut as 
xdas a Cherry; ſo ſerve it Ham Faſhion. ng 


" * 3» 


Ts make Hams of Pork like Weſtphalia, 
To two large Hams, or three ſmall ones, take three 
Pound- of common Salt, and 2 Pounds and half .of brown 


coarſe Sugar; mix both together, and rub it well into the 


Hams, and let them he Days, turning them every 
Day, and rub the Salt in them, when you turn them; then 
uke 4 Ounces of Salt-petre beat fmall, and mix with 2: 

ls of common Salt, and rub that well in your E ams, 
ind let them lie a Fortnight longer: Then hang them up 
ligtin a Chimney to ſmoke. | Pay: 
Do pet Muſhrooms. 10 f 
Take of the beſt Muſhrooms, and rub: them with a 
woollen Cloth 3 thoſe that will not rub; peel and take 
out the Gills, and throw them into Water as you de them 
when they are all done, wipe them dry, and put them in 
2 Saucepan, with a H of Salt and a Piece of But- 
er, and ſtew them till they are enough, ſhaking them 
often for fear of burning ; then drain them from their; 
Liquor 3 and when: they are cold, wipe them dry, and, 
ay them in a Pot, one by one, as cleſe as you: can, till 
Your Pot be full ; then clarify Butter; let it ſtand till tis 
Ymoſt cold, and pour it into your: Muſhrooms. When 
old, cover them cloſe in yaur Pot. When you uſe them, 


"pe them clean from the Butter, and ſtew them in Gravy) 


thickened, as wWhem freſh. F + 
1951431; 2 4all. Bri | | a 
To dry Sheeps Gon, Hogs Tongues, and Neats _ . 
a 14ill 9. 2893 6 ON 8. . 1 4 
k mu be with. nothing but deal Chips and ſaw. Duſk; 
you 1 make a gentle Smother with it, and hang up 
dunn a our 
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Your Tongues, and in 6 Days they will be ready; t. 
maſt not be (hang low, but about 12 Foot abore — 
Smother, otherwyſe they will taſte too ſtrong of Smoke 
and be dried too ſpon ; then take them down, and hang Tak 


them up in a dry Place from the Fire, Pieses 
Bacon 
To make Collar'd Beef. with | 


Take a Flank of Beef, ſalt it with white Salt, and let then tit 
it lie 48 Hours; then waſh it, and hang it in the Wind mix in 
to yg 4 24 Hours; then take Pepper, Salt, Cloves, Mace Jo de 
and Nutmegs,. and Salt-petre all beaten fine, and mix 
them together, and rub it all over the Inſide, and roll it 
up hard, and tie it faſt with Tape ; put it in a Pan with Let 
a few Bay- leaves, and 4 Pounds of Butter, and cover * po 
the Pot with Rye paſte, and bake it with Houthold:bread, 


Do pot Neats Tongues, « better way then drying them. ſoning, 

Pickle them red, as you do to dry; and when you think Manne 
them ſalt enough to dry, boil them very tender; take Wl * ſer 
them up and peel them, and rub them with Pepper, Cloves WW mo 
and Mace, all over ; then turn them round into a Pot w Qancit 
bake. Lay them in ſingle Pots on their Side ; you mul 
cut of the Root as well as the Skin, and cover them with pour of 
Butter; bake them with brewn Bread; when they come * 1 pr 
out of the Oven, pour out the Gravy, and let the fame ud lay 
Butter ſerve, when cleared: if there is not enough, 
add more clarify'd. 


) 9524 To ſalt Bacon. | 

Cut your Flitches of Bacon very fmeotk, make e 
Holes in it: To about 60 Pounds of Bacon, 10 Pounds 
of Salt; dry your Salt very well, and make it hot, then 
rub it hard over the Outſide, or skinny Part, buc on the 
Infide lay it all over without rubbing, only lighely on, 
about half an Inch thick. Let it lie on a flat Board that 
the Brine may rcn from it, nine Days; then mix with 2 
Quart of hot Salt, four Penny worth of Salt-petre, and 
firew it all over your Bacon ; then heat the reſt of your 
Sa't, and put over it, and let it lie nine Days longer; then 
havg it up aDay, and put it in a Chimney where Wood 
is burnt, and there let it hang three Weeks or more, ® 


you ſee Occaſion. | 
Pologni 
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Polognia Sasſaget. 

Take 4 Pounds of lean Buttock of Beef; cut it in 
Pieges 3 put into it 1 Pound of dic'd Suet, 1 Pound of dic'd 
Bacon ; ſeaſon with all Spice and Pepper juſt bruiſed, and 
with Bay-ſalt and Salt · petre mixt up with your feaſoning ; 
then tie them up in Skins as big as your Wreſt. You muſt 
mix in à little Powder of Bay Leaves, then dry them as 
you do Tongues, and eat them without boiling. 


How to pot Eels. 
Let your Seaſoning be Jamaica P , common Pep- 
pounded fine, * Salt; ſtrew ſome of this at the 
ban of an earthen Pan, then cut your Eels and lay 
them over it. Strew thereu ſome more of your Sea- 
foning, and put in another Lay of Eels, and do fo in this 
Manner until you have pat in all your Fes and then place 
2 few Bay- leaves on the Top of them. Pour in as much 
— Vin as you think convenient, and a like 
of Water ; cover the Pan with brown Paper, 
ind bake them. When you take them out of the Oven, 
babes; —————— _ 
u is p to cover them y, pour it upon 
ald 19 Uſe. 


re 10 
ounds 
then 
on the 
y e, 
18 
** ggs, mix all 
* yous promo og ranch It you love co 
; then half a Pint ſbred to this Qu . rich Taſte ; 
Wood eſe roll and fry without Skins, and better in a Pet; 

as add the Volks of Eggs when you uſe — Norfolk Links 
e, 

e e any of the Sea- 
8. Pepper, a large Quantity of Sage ſhred - 

lognia wall, and us in large Skins, * 


Receidrs 


184 The Complete Family-Piece. 


Receipts in P ASTR „ &c. 


To make Gingerbread without But ter. 

Take 2 Pounds of 'T'reacle, candied Orange, Lemon 
and Citron Peel, and candied Ginger, of each a Quarter 
of à Pound, all ſliced thin; of Carraway ſeeds and Cori- 
ander ſeeds, and beaten Ginger, of each an Ounce ; mix 
it with as much Flour as will make it into a ſoft Paſte, lay 
it in Cakes on Tin- plates, and bake it in a quick 0. 
ven; keep it dry, and it will be good fome Months 


' To make Dutch Gingerbread. 

Take 4 Pounds of Flour, and mix with it 2 Ounces 
and a half of beaten Ginger; then rub in a Quarter of a 
Pound of Batter, and add to it 2 Qunces of Carraway- 
ſeeds, 2 Qunces of. Orange: peel dried and rubbed to Pow- 
der, a few: Coriander-ſeeds bruiſed; 2 Eggs: Then mix 
all up in a Riff: Paſte," with 2 Pound and a quarter of 
Treacle ; beat it very well with a Rolling-pin, and make 
it up in 30 Cakes; put in a candied Citron ; prick them 
with. a Fork: Butter Papers 3 double, x white, 2 brown; 
waſh them over with the White of an Egg; put them in- 
to an Oven not too hot, for 3 Quarters of an Hour. 
o made @ Tureiner. 3-8 

Take a China Pot or Bowl, and fill it as follows: At 
the Bottom lay ſome freſh Butter ; then put in 3 or 4 Beef 
ſteaks larded with Bacon ; then cut ſome Veal-ſteaks from 
the Leg; hack them, and waſh them over with the Volk 
of. an Fgg, and afterwards lay it over with Forc'd-meat, 
and toll it up, and lay it in with young Chickens, Pigeons 
and Rabbets, ſome in Quarters, ſome in Halves, Sweet- 
breads, 'Lamb-ftones, Cockſcombs, Falates afier they are 
bailed, -peeled, and cut in flices: Tongues, either Hogs 

r Cal ves, ſlited, and ſome larded with Bacon; whole 
'olks of hard Eggs, Piſtachia- Nuts peeled, forced Balls, 
ſome round, ſome like an Olive, Lemon ſliced, ſome with 
the Rind on, Barberries and Oyſters ; ſeaſon all theſe with 
Pepper, Salt, Nutmeg, and ſweet Herbs, mix'd together 
aſter they are cut very ſmall, and firew it on every L hing 


as you put it in your Pot; Then put in a Quant of 2 


—_ 
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and ſome Butter on the Top, and cover it cloſe with a 
Lid of Puff. paſte, pretty thick. Eight Hours will bake it. 


22 017.9 Neeb... 
Take 2 Pounds of ehe neſt double refined Sugar, beat 
and ſift ix very ſine, and lileeiſe beat and ſiſt à little Starch 
and mix with it 3 then beat 6 Whites of Eggs to a Froth, 
ind put to it ſome Gum Water; the Gum muſt be ſteeped 
m Orange - flower water; Wen mix and beat all theſe toge- 
ther 2 Hovrs, and put it on your Cake ; When tis baked, 
ſet it in the Oven a quarter of an Hour. 
„ een, ERR : 
1" | Hale u rich great Cute. 
Take a pech f Fleur well dried, an Oumee of Cloves 
and Mace, half an Ounce of „as much -Cinna- 
mon; beat the Spice well, and mix them wick your Flour, 
and a Pound and half of Sugar, and à little Salt, and 13 
Pound of Currants well waſhed, picked, and dried, and 
3 Pounds of Raiſins ſtoned and cut into ſmall Pieces; 
mix alf theſe 'well'zogether'; then make 5 Pints of Cream 
alnoſt ſcalding hot, and put inte it 4 Pounds of freſh 
Batter; then Bent the Volks of 20 Exgs, 3 Pirts of good 
Ale-xeaſt, a Pint-ef Sack, a Quarter of a Pint of Orange- 
lower. water; 3 Greins of Maske, and 6 Grains '6f A- 
bergreaſe: Mix theſe together, and tir. them into your 
Cream and Butter; then mix all in the Cake, and ſet it an 
Hour before the Fire to riſe, before you put it into your 
Hoop; mix your Sweetmeats in it, 2 Pounds of Citron, 
and: r Found of candied Orange and Bemen- peel cut in 
mall Pieces: You muſt bake it im a deep. Hoop, But- 
erthe Sides, and put 2 Papers at the Botrom, and F 
* and put in your Cake it muſt have a quiek Oven, 
Hours will bake it: When 'tis drawn; ice it over tlie Tip 
ind Sides. Take 2 Pounds of double refin'd' Sugar, beat 
nd fifted, and the Whites of 6 Eggs beaten to a Froth, 
With 3 or 4 Spoonfuls of + Orange-flower-w ater, ant 3 
Grains of Musk and Ambergreaſe together; put all theſe in 
tone mortar, and beat them with a wooden Peſtle, till tis 
a White as Snow, and with a Bruſt er Bunch of Feathers, 
dead it all overithe' Ca ke, and put it in the Oven to dry ; 
ake care the Oven does not diſcolour'it 3 wheti tis cold 
aper it; it will keep good 5 or 6 Weeks. 


To 
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Tarts ar 

To make Puff-paſte. over the 

To 3 Pounds of Flour put 1 Pound of Butter; rub half Ling, a. 
of it in your Flour, and work it up light with fair Water; ne hard 


you may put 1 Exg in if you pleaſe, then roll it out, and Wl by ſtand 
lay about/20 little bits upon it the bigneſs. of a large Nut 
meg, and fold it up and roll it out again; then Butter it 
and fold it up again and Flour it ; do thus 3 Times, then Take 
roll it out for Uſe, and it will rife well. This Paſte ſerves WM ts much 


on ſeveral Occaſions, t a Por 
| e ie I Nutmeg 
To make Marrow-paſties then bal 


Make your little Paſties the length of a Finger, anda» WM fit it in 
broad as two Fingers; put in large pieces of Marron, | 
| ped. in Eggs, and ſeaſoned with Sugar, Cloves, Mace, ſerve it 


dip 
an utmeg ; ſtrew a few Currants on the Marrow, 
Take or &y them. To a 


| Weight 

| A v cru g, Farts. Table; 
Take 3 Eggs and ae together, put to them Will e Eggs 
3 Spoonfal cold Water, then break in a Pound a your Bu 
Butter; while you are working it all together, let ſome voll it ot 


Flour be ſhaked in, and work it together, ill ſtrewing 
in more Flour till tis a pretty Riff paſte, then roll it out for 
Tarts ; it keeps criſper and longer than Puff Cruſt for Take 
moſt Uſes. | 


SJ 4d a] 
To make a Chervil or Spinnage Tart. rated, 
Shred a gallon of Spinnage oy Chervil very ſmall ; puff mix the 
to it half a Pound of melted Butter, the Meat of te with z 
Lemons picked from the Skins or Seeds; the Rind of well 
Lemons grated, a Pound of Sugar; put this in a Diſh e litle Pa 
Pattipan with Puff-paſte on the Bottom and Top, and il them be 
| bake it; when tis baked, cut off the Lid, and put Cru de mor, 
or Cuſtard over it as you do Codlin Tarts. Scrape 08" my pu 
over it ; ſerve it cold. This is good among other Tal them 0, 
in the Winter for Variety. „th 


| 5 Icing for Tarts. 

Take a Quarter of a Pound of fine Loaf. Sugar, * 
it very fine; and fift it ; put it into your very clean - 1 
tar, with the White of 1 Egg, and 2 Spoonfuls of - 
or Orange flower-water ; ſtir it all one Way, till 17 . 


1 — — 
EE ———— — - — 
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Tarts are baked, and almoſt cold; then ftrike them all 


over the Top, with a ſmall Bunch of Feathers dipt in this 
half ling, and ſet them into your cool Oven again till they 
ner; ve hardened ; take Care they do not grow diſcolour'd 
by ſtanding too long. | 
Nut- | 
ter it 4 French Cake to eat bot. OI 
then Take a Dozen of Eggs, and a Quart of Cream, and 


4 much Flour as will e it into a thick Batter : put to 
ta Pound of melted Butter, half a Pint of Sack, one 


lung Red, mix it well, and let it ſtand 3 or 4 Hours; 
then bake it in a quick Oven, and when you take it out, 
anda WY fit it in two, and pour a Pound of Butter on it melted 
row, 


with Roſe-water; cover it with the other half, and 
te it up hot. e F 
; Puff Paſte. 


To a Peck of Flour, you muft have 3 rs the 
Weight in Butter: dry your Flour well, and lay it on a 
Table; make a Hole, and put in it a Dozen Whites 
of Eggs well beaten, but firſt break into it a third Part of 
your Butter ; then with Water make up your Paſte ; then 
tall it out, and by Degrees put in the reſt of your Butter, 


To make Portugal Cakes. 

Take a Pound and Quarter of fine Flour well dried, 
ud break a Pound of Butter into the Flour and rub it in, 
add a Pound of Loaf Sugar beaten and ſifted, a Nutmeg 
gated, four umed Plumbs, or ſome Ambergreaſe, 
mix theſe well together, and beat 7 Eggs, but 4 Whites, 
wh 3 Spoonfuls of Orange-flower-water ; mix all theſe 
well together, and beat them up an Hour; butter your 
ittle Pans, and juſt as they are going into the Oven, fill 
them half full, and ſearce ſome Ine ugar over them; lit- 

more than a quarter of an Hour will bake them. Vou 
my put a Handful of Currants into ſome of them; take 
them out of the Pans as ſoon as they are drawn, keep them 
4, they will keep good three Months. 


Puff: paſte for Tarts. 

Rub a Quarter of a Pound of Butter into a Pound of 
inc Flour ; then whip the Whites of 2 Eggs to Snow, 
nd with cold Water and 1 Volk make it into a Paſte ; 
ben roll it abroad, and put in by Degrees a row of 

ter, 
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Butter, flowerin it over the Butter every time, and roll 
it 12 and roll it bat again, and put in more Butter; {6 
0 for 6 of Tine Off K Has taken up alf thee Pound of 
ter. This Palte ic gbd for Tarte, of any (mall Thing 


7e make Iumbals. 
Take the Whites of H ße beat them well, and take 
of the Froth ; then ta ea hitle Milk, and a little Flour, 
near a Pound, as much Sugar ; and a few Carta. 
way-ſeets beaten very fine; work all thefe in a very fif 
Paſte, e into” What Form you pleaſe © 
bas AA 131110 „ paſte for Paſties- 68s | 

Rub 6 Pounds of Butter into 14 Pounds of * Flour ; put 
to.it 8 E whip the Whites to Snow, and make it in 
7 pretty * alte, With cold Water. eh 


Te. alt ay Almond Tort. 
- BianGh abit He Kal a Pond Af F o/dan Almonds very 
fine, uſe Orange flower: water i tlle ating your Almonds; 
pare the Yellow Rind of a Lemon pretty thick, bol it 
in Water till 'tis very tender; beat it with half a Pound 
of Sugar, and mix it withthe Almonds, and 8 Eggs, but 
4 Whites, half a Pound of Butter melted, and almoſt 
cold, and a little thick Cream; mix all together, and 
bake it in a Diſh with Paſte at Bottom. This may be 
made the Day before tis: uſeu. 


eee ee 3 
Take half a Pound of Jordan Almonds, blanch and 
beat them very fine with 3 or 4 Spoonfuls of Roſe. wa- 
ter >, then take half an Ounce of the fineſt Gum. dragamt 
ſteeped in Roſe-water 3 or 4 Days before you uſe it; then 
put itto the Almonds, and beat it together ; then take 3 
uarters of a Pound of double refin'd Sugar beaten and 
ſifted, and a little Flour and put to it; roll it in What 
Shape youpleaſe ; lay them on white Paper, and put them 
In an Open gently hot, and when they are baked enough, 


take off the Papers and put them on a Sieve to ary 


* 


99 


Lay 
* 


in the Oven, when 'tis almoſt cold. 


Lemon 


low er- x 
& into t 


Receipts in PAs TRV, Ge. 189 


. | tn] 
„ 155-4.) + Lemon Paſo!!! 1 515 

Take a, Pound and a Quarter of double refin'd Suger 
alen and fifted, grate the Rinds of 2 Lemons, and 
nix well with the Sugar; then beat the Whites of 3 new 
Lid Eggs very well, and mix it well with your Sugar and 
Lemon-peel ; beat them together an Hour and a SR ; 
then make it up in what Form you pleaſe; be quick to ſet 
dem in a moderate Oven; don't take them off the Pa- 
pers till colt. 28 


Zo male Carrot or Parſnip Puffs. / 

Scrape and boil your Carrots or Parſnips tender; then 
ſcrape or maſh them very fine, add to a Pint of Pulp the 
Crumb of a Penny-loaf grated, or ſome ſtale Bisket, if 
jou have it, ſome Eggs, but 4 Whites, a, Nutmeg grated, 
ome Orange flower- water, Sugar to your Taſte, à little 
ck, and mix it up with thick Cream; they muſt be 
yd in rendered Suet, the Liquor very hot when you 
put them in; put in a, good Spoonful in a place. 


Almond Cakes. 

Boil a Pound of double refin'd. Sugar up to a thin Can- 
0 then have in Readineſs half a Pound of Almonds 
blanched, and finely beaten with ſome; Roſe or Orange - 
lower - water, the juice of 1 Lemon, the Peels of 2 grat- 
a into the Juice ; put all theſe together, ſtir them over a 
gentle Fire till all the Sugar is well melted, but be ſure 
i does not boil after the Lemon is in; then put ĩt into your 
dear Cake Glaſſes ; perfſume them, and when they are 
a little dry, cut them inte what Shape y ou pleaſe. 


To make a Lemon Tart. 

Take z. clear. Lemons, and grate off the outfide Rinds ; 
take the Volks of 12 Eggs, and 6 Whites, beat them ve- 
well, ſqueeze in the Juzee of a Lemon; then put in 3 
Gurters of a Pound. of ; fine powdered : Sugar, and 3 Quar- 
ters of a Pound of frefty Butter meited; itir all well toge- 
ther, put a ſheet of Paſte at the Bottom, and ſift Sugar 
m the Top; put it in a brisk Oven, 3 Quarters of an 
Hour will bake it: So ſerve it to the Table. 


14 „ 8 Lemen 
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Lemon Cakes. 

Grate off the Yellow Rind of your Lemon, and ſqueeze 
your Juice to that Peel; take 2 Apples to every Lemon, 
pare and core them, - and boil them clear, then put them 
to your Lemon; to a Pound off this put 2 Pounds of 
double refin'd Sugar, then order it as the Orange. 


Orange Cakes, 

Cut you Oranges, pick out all your Meat and Juice 
free from the Strings and Seeds, and ſet it by; then boil 
it and ſhift the Water till your Peels are tender; dry them 
in a Cloth, and mince them ſmall, and put them to the 
Juice; to a Pound of that weigh a Pound and half of 
double refined Sugar ; dip your Lumps of Sugar in Water, 
and boil it to a Candy height; take it off the Fire and 
put in your Juice and Peel; ſtir it well, and when tis 
almoſt cold put it in a Baſon and ſet it in a Stove; then 
lay it thin on earthen Plates to dry, and as it candies, 
faſhion it with your Knife; and as they dry, lay them on 
Glaſs ; when your Plate is empty, put more out of your 


Baſon, 
To make March-pane. 

Take a Pound of Fordan Almonds, blanch and beat 
them in a Marble Mortar very fine ; then put to them 3 
Quarters of a Pound of double refin'd Sugar, and beat 
with them a few Drops of Orange-flower-water ; beat all 
together till "tis a very good Paſte, then roll it into what 
ſhape you pleaſe ; duſt a little fine Sugar under it as you 
roll it to keep it from ſticking. To ice it, ſearce double- 
refin'd Sugar as fine as Flour, wet it with Roſe-water, and 
mix it well together, and with a Bruſh or Bunch of Fea- 
thers ſpread it over your March-pane : Bake them in an 
Oven that is not too hot; put Wafer- paper at the Bottom, 
and white Paper under that, ſo keep them for ule. 


Clear Cakes of any Fruit. 

Take your Gooſeberries, or other Fruit, and put them 
in an Earthen-pot ftopt very cloſe, and put them 
in a Kettle of Water, and let them boil till they break : 
then take them out, and run them through a Cloth; 
take the Weight of the Liquor in Sugar ; boil the Sugar 
Candy height, then put in your Juice, and let it ſtand over 


a few Embers to dry till *tis thick like Jelly; it Fu 
1 


— — 
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it will change Colour, put in three or four of Juice 
ere of Lemon ; it into your clear Cake Glaſſes, and 
on, dry them with a Fire. 


A Plumb-Cake. 

Take 6 Pounds of Currants, 5 Pounds of Flour, an 
Ounce of Cloves and Mace, a little Cinnamon, half a 
Ounce of Nutmegs, half a Pound of pounded and blanch- 
ed Almonds, half a Pound of Sugar, three Quarters of 
a Pound of ſliced Citron, Lemon and Orange-peel, half 
2 Pint of Sack, a little Honey-water, and a Quart of 
Ale Yeaſt, a Quart of Cream, a Pound and a half of 
Butter melted and poured into the Middle thereof; then 
frew a little Flour thereon, and let it lie to riſe ; then 
work it all well together, and lay it before the Fireto riſe, 
then work it up till 'tis very ſmooth ; then put it in an 
Hoop with a Paper flowered at the Bottom. 


A Carraway-Cake without Yeaft. 

Take 5 Pounds of Flour, and 4 Pounds of ſingle re- 
fin'd Sugar beat, and finely ſifted, mix this with a Pound 
and half of Carraway-ſeeds ; to this Quantity you mult 
heat take 4 Pounds of Butter, which muſt be work'd in 8 
em 4 Spoonfuls of Orange flower · water till 'tis perfectly mix'd, 

beat and looks like Cream; break 20 Eggs, but half of the 
at all Whites, beat them well ; and in beating add 6 Spoon- 
what fuls of Sack; ſtrew in the Flour, Sugar, and Seeds, by 
s you little and little, into the Eggs and Butter, with a Pound 
\uble- of candy'd Citron, Lemon and Orange-peel. Let the 
| and firſt Firceneſs of your Oven be over, before you put the 

Cake in, for fear of ſcorching ; for the Oven muſt be hot, 
in an and you muſt keep beating your Cake, till it goes into 
ttom, the Hoop, which mult be juſt as the Oven is ready. 


A god Seed Cake. | 
Take 5 Pounds of fine Flour well dried, and 4 Pounds 
them of fingle refin'd Sugar beaten and ſifted ; mix the Sugar 


them together, and ſift them through a Hair-fieve; then 
reak : Waſh 4 Pounds of Butter in 8 Spoonfuls of Roſe or Or- 
Aoth 3 age-flower-water ; you muſt work the Butter with your 
Sugar WO Hand till "tis like Cream; beat 20 Eggs, half the Whites, 
| over = put to them 6 Spoonfuls of Sack; then put in your 


a little at a Time, keeping ſtirring with your 
Hand 
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Hand all the Time; you muſt not begin mixing it till the 
Oven is almeT hot; you muſt let it lie a little File before 
you put your Cake into the Hoop; when you are ready 
to put it into the Oven, put into it 8 Ounces of candied 
Orange-peel fliced, and as much Citron, and a Pound 
and. half of Carraway-comfits : mix all well together, and 
put it in the Hoop, which muſt be prepared at Bottom, 
and Butter'd ; the Oven muſt by Gai : it will take: 
or 3 Hours baking. You may ice it if you pleaſe. 


Do male an ordinary Cake to eat with Butter. 

Take 2 Pounds of Flour, and/rub into it half a Pound 
of Butter; then put to it ſome Spice, a little Salt, a Quar 
ter and half of Sugar, and half a Pound of Raiſins fton- 
ed, and half a Pound of Currants; make theſe into : 
Cake,. with half a Pint of Ale Yeaſt, and 4 Eggs, and 
as much warm Milk as you ſee convenient; mix it well 
together, an Hour an half will bake it. This Cakes 
good to eat with Butter for Breakfiiſts. v — 

„ | ' a 12 — : [ 


To make the White Cake. 

Take 3 Quarts of the fineſt Flour, a Pound and half 
of Butter, a Pint of thick Cream, half a Pint of Ale 
Yeaſt, half a Quarter of a Pint of Roſe-water and Sack 
together, a Quarter of an Oance of Mace, 9 Eggs, aba- 
ting 4 Whites, beat them well; 5 Ousces of double re. 
12 Sugar; mix the Sugar and Spice, and a very little Salt 
with your dry Flour, and keep out half a Pint of the 
Flour toitrew over the Cake; when *cis all mixed, mek 
the Butter in the Cream, when tis a little cool, ſtrain 
the Eggs into it, Yeaſt, &c, Make a Hole in the midi 
of the Flour, Fand pour all the Wetting in, ſtirring i 
round with your Hand all one way, till well mixed 
Strew on the Flour that was ſaved out, and ſet it betore 
the Fire to riſe, covered-over'with\.aCloth ; let it ſtand 
ſoa Quarter of an Hour. Tou muſt habe in readine!s 
three Pounds and half of Currants waſhed and picked, 
and well dried in a: Cloth; mingle them in the Pate 
without Kneading , put it in a Tin-hoop; ſet it in a quick 
Oven, or it will not riſe; it muſt ſtand an Hour and haf 
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An ordinary ſeed Cake. 

Take 6 Pounds of fine Flour, rub into it a Thimble- 
full of Carraway-ſeeds finely beaten, and 2 Nutmegs grat- 
ed, and Mace beaten ; then heat a Quart of Cream, hot 
enough to melt a Pound of Butter in it, and when tis 
no more than Blood-warm, mix your Cream and Butter 
with a Pint of good Ale-yeaſt, and then wet your Flouy 
with it : make it pretty chin juſt before it goes into the 
Oven, put in a Pound of rough Carraways, and ſome Ci- 
tron ſliced thin. Three Quarters of an Hour in a quick 
Oven will bake it. | 


A rich Seed Cake, cal''4 The Nun's Cake. 

Take four Pounds of your fineſt Flour, and three Pounds 
of double-refin'd Sugar beaten and ſifted ; mix them to- 
gether, and dry them by the Fire till you prepare your 
other Materials. | | te I 

Take 4 Pounds of Butter, beat it in your Hands till 'tig 
rery ſoft like Cream; then beat 35 Eggs, leave out 16 
Whites, and ſtrain out the 'Treddles of the reſt, and beat 
them and the Butter together, till all appear like Butter; 
put in 4 or 5 Spoonfuls of Roſe or Orange-flower-water, 
and beat it again; then take your Flour and Sugar, with 
b Ounces of Carraway-ſeeds, and ſtrew it in by degrees, 
beating it up all the time for 2 Hours together; you may 
put in as much Tincture of Cinamon, or Ambergreaſe as 
jou pleaſe ; Butter your Hoop, and let it ſtand 3 Hours in 
+ moderate Oven. 


Shrewsberry Cakes. 

Take to 1 Pound of Sugar, 3 Pounds of the fineſt Flour, 
a Nutmeg grated, ſome Cinnamon ; the Sugar and Spice 
muſt be fifted into the Flour, and wet it with 3 Eggs, and 
& much melted Butter as will make it of a good Thick- 
nels to roll into Paſte ; mould it well and roll it, and cut 
in what Shape ypu pleaſe. Perfume them, and prick. 
em before they: go into the Oven. 


o make Whetſtone Cakes. 

Take half a Pound of fine Flour, and half a Pound 
of Loaf Sugar ſearced, a Spoonful of Carraway-ſeeds dri- 
d, the Volk of one Egg, the Whites of three, a little 
oſe water, with Ambergreaſe diſſolved in it; mix it to- 
Rether, and roll it out as thin as a Wafer ; cut them with a 


= lay them on flour'd Paper, and bake them in a 
Oven, 
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Wormwood Cakes. 
Take 1 Pound of double refin'd Sugar fiſted ; mix it 


-with the Whites of 3 or 4 Eggs well beat ; into this drop 


as much chymical Oil of Worm wood as you pleaſe. 80 


drop them on Paper; you may have ſome white, and ſome 


marble, with Specks of Colours, with the Point of a Pin; 
keep your Colours ſeverally in little Gallipots. For red 
take a Dram of -Cochineel, a little Cream of Tartar, 


as much of Allum; tie them up ſeverally in little Bits 


of fine Cloth, and put them to ſteep in one Glaſs of 
"Water 2 or 3 Hours. When you uſe the Colour, preſs the 
Bags in the Water, and mix ſome of it with a little of 
the White of Egg and Sugar. Saffron Colours Yellow, 


and muſt be tied in a Cloth, as the red, and put in Water, 


Powder-blue, mix'd with the Saffron-water, makes a 
Green; for Blue, mix ſome dry Powder-blue with ſome 


To make a Marlborough Cake. | 
Take 8 Eggs, Volks and Whites, beat and ftrain th 


and put to them a Pound of Sugar beaten and ſifted ; beat 


it 3 Quarters of an Hour together; then put in 3 Quar- 
ters of a Pound of Flour well dried, and two Ounces of 
Carraway-ſeeds.; beat it all well together, and bake it in 
a. quick Oven in-broad Tin-Pans. 

Orange Cakes. 

Pare your Oranges very thin, and take off the White 
Rinds in Quarters ; boil the white Rinds very tender, and 
when they are enough, take them up and ſcrape the 
Black off and ſqueeze them between two Trenchers: 
beat them in a ſtone Mortar to a fine Pulp with a little 
Sugar, pick the Meat out of the Oranges from the Skins 
-and Seeds, and mix the Pulp and Meat together, and take 
the Weight and half of Sugar ; boil the Sugar to a Can- 
dy height, and put in the Granges; ſtix them well toge- 
ther, and when *tis cold drop them on a Pye-plate, and 
ſet them in a Stove. You may perfume them. To the 
Rinds of 6 Oranges put the Meat of 9 Lemons. Cakes 
are made the ſame way, only as many Rinds as Meat, 


and twice the Weight of Sugar. 


o make French Bread. 
Take half a Peck of fine Flour ; put to it 6 Yolks of 


Eggs, and 4 Whites, a little Salt, a Pint of good Ale- 


zeaſt, and as much new Milk made a little * © 
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vill make it a thin light Paſte ; ſtir it about with your 
Hand, but by no Means knead it ; then have ready fix 
Wooden quart Diſhes, and fill them with Dough ; let them 
ſand a er of an Hour to heave, and then turn them 
out into the Oven; and when they are baked, raſp them. 
The Oven muſt be quick. 


Buns. | 

Take 2 Pounds of fine Flour, a Pint of Ale Veaſt 
put a little Sack in the Yeaſt, and 3 Eggs beaten ; knead - 
all theſe together with'a little warm Milk, a little Nutmeg, 
and a little Salt, then lay it before the Fire till it riſe very 
light; then knead in a Pound of freſh Butter, and a 
Pound of round Carraway-comfits ; and bake them in z 
quick Oven on floured Papers, in what Shape you pleaſe. 

Vier good Wigs. 

Take a Quarter of a Peck of the fineſt Flour, rub 
into it three Quarters of a Pound of frefh Butter, till *tis 
like grated Bread, ſomething more than half a Pound 
of Sugar, half a Nutmeg, and half a Race of Ginger 
grated, 3 Eggs, Yolks and Whites beaten very well, and 
put to them half a Pint of thick Ale Yeaſt, and 3 or 
Spoonfuls of Sack. Make a Hole in your Flour, * 
pour in your Veaſt and Eggs, and as much Milk juſt warm. 
2s will make it into a light Paſte. Let it ſtand before the 
Fire to riſe half an Hour; then make it into a Dozen and 
half of Wigs; waſh them over with Eggs juſt as they 
20 into the Oven ; a quick Oven, and half an Hour 
will bake them. 

Brown French Loaves. | 

Take a Peck of coarſe Flour, and as much of the 
Raſpings of Bread, beaten and ſifted, as will make it 
look brown ; then wet it with a Pint of gocd Yeaſt, and 
% much Milk and Water warm as will wet it pretty ſtiff ; 
mix it well, and ſet it before the Fire to riſe ; make it 
into 6 Loaves ; make it up as light as you can, and bake 
twellin a quick Oven. 

To make Drop Biskets. 

Take 8 Eggs, and 1 Pound of double-refin'd Sugar bea- 
ten fine, and 12 Ounces of fine Flour well dried. Beat 
your Eggs very well; then put in your Sugar, and beat 
u, and then your Flour by degrees, and beat it all 
very well together for an Hour without ceaſing. Your O- 
en muſt be as hot as for half-penny Bread; then flour 
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ſome ſheets of Tin, and drop your Bisket what Bigneſs 
you pleaſe, and put them in the Oven as faſt as yqu can, 
and when you ſee them riſe, watch them, and if they be. 
in to Colour take them out again and put in more ; andif 
the firſt is not enough, put them in again ; if they are 
Tight done, they will have a white Ice on them. You 
N put in Carraway-ſeeds if you pleaſe; when they are 
all baked, put them all in the Oven again till they are ve. 
ry dry, and keep them in your Stove. 
; Biskets, 
To a Quart of Flour take a 
Butter, and a Quarter of a Pound of Sugar, 1 Egg, and 
what Carraway-ſeeds you pleaſe ; wet the Milk as Riff as 


you can, then roll them out very thin ; cut them with a 


{mall Glaſs. Bake them on Tin-plates, your Oven muſt 
be ſlack. Prick them very well juſt as you ſet them in, and 
keep them dry when baked. 

| The hard Bisket, 

Take half a Peck of fine Flour, 1 Ounce of Carra- 
way-ſeeds, the Whites of 2 Eggs, a Quarter of a Pint 
of Ale Yeaſt, and as much warm Water as will make it 
into a ſtiff Paſte ; then make it in long Rolls. Bake it an 
Hour; the next Day pare it round; then ſlice it in thin 
Slices about half an Inch thick ; dry jt in the Oven ; then 
draw it and turn it, and dry the other Side; they will 
keep the whole Year. 

| Little holl>w Biskets. 

Beat 6 Eggs very well with a Spoonful of Roſe - water, 
then put in a Pound and two Ounces of Loaf. ſugar beaten 
and fifted ; ſtir it together till "tis well mixed in the Eggs; 
then put in as much Flour as will make it thick enough to 
lay out in Drops upon Sheets of white Paper; ſtir it well 
together till you are ready to drop it on your Paper ; then 
beat a little fine Sugar and put into a Lawn fieve, and ſiſt 
ſome on them juſt as they are going into the Oven, ſo bake 
them ; the Oven muſt not be too hot, and as ſoon as they 
are baked, whilſt they are hot pull off the Papers from 
them, and put them in a Sieve, and ſet them in the Oven 
to dry ; keep them in Boxes with Papers between. 

| To make little Cracknels. 

Take 3 Pounds of Flour finely dried, 3 Ounces of 
Lemon and Orange-peel dried and beaten to a Powder, 


and an Ounce of Coriander- ſeeds beaten and ſcarced, 


uarter of a Pound of 
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1 Pounds of double-refin'd Sugar beaten fine and ſearced; 
mix theſe together with 15 Eggs, half of the Whites ta- 


ken out, a Quarter of a Pint of Roſe-water, as much 
Orange-flower-water. Beat the Eggs and Water well to- 


gether ; then put in your Orange-peel and Coriander-ſeeds, 


and beat it again very well with 2 Spoons, 1 in each Hand; 
then beat your Sugar in by little and little; then your Flour 
by a little at a Time, ſo beat with both Spoons an Hour 
longer ; then ſtrew Sugar on Papers, and drop them the 
bigneſs of a Walnut, and ſet them in the Oven; the 
Oven muſt be hotter than when Pyes are drawn. Do not 
touch them with your Fingers before they are baked. Let 
the Oven be ready for them againſt they are done; be 
careful the Oven does not colour them. 


The thin Dutch Bisket. 

Take 5 Pounds of Flour, and 2 Ounces of Carraway- 
ſeeds, half a Pound of Sugar, and ſomething more than 
a Pint of Milk, Warm the Milk, and put into it 3 Quar- 
ters of a Pound of Butter ; then make a Hole in the 
Middle of your Flour, and put in à full Pint of good Ale 
Yeaſt; then pour in the Butter and Milk, and make theſe 
into a Paſte, and Jet it ſtand a Quarter of an Hour by 
the Fire to riſe ; then mould it, and roll it into Cakes 
pretty thin; prick them all over pretty much, or they 
will bliſter ; ſo bake them a Quarter of an Hour. 


Receipts in CONFECTIONARY. 


i To make Marmalade of Currants. 

Strip your Currants from the Bunches, ſoak them in 
boiling Water till they break. Take them off the Fire, 
and then put them in a Sieve to drain; when they-are 
cold, paſs them through the ſame Sieve to clear off the 
Grains. Dry them over the Fire, while you' have brought 
your Sugar to the cracked Quality. Allowing the ſame 
Weight of Sugar as Fruit. Simmer it for a while, mix- 
ing all well together, then put it into Pots. 

You 


3 
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You may make Marmalade of Bell Grapes after the 
fame Manner. | 


Marmalade of Apricots. 

Gather your Apricocks juſt turned from the Green of 
a very pale Yellow ; pare them thin and weigh them, ; 
Quarters of a Pound of double-refin'd Sugar to a Pound 
of Apricocks; then cut them in Halves, take out the Stones 
and ſlice them thin; beat your Sugar and put it in your 
Preſerving pan with your ſlic'd Apricocks, and three or four 
Spoonfuls of Water ; boil and ſcum them, and when they 
are tender put them in Glaſſes. 


Marmalade of ripe Apricots. 

Pare, Stone, and cut your Apricots into thin Slices ; 
then to a Pound of Fruit, put a Pound of double-refin'd 
Sugar, and a Quarter of a Pint of ſtrong Codlin Liquor; 
boil it as faſt as you can; and when the Fruit is tender 
and clear from the Scum, which you are carefully to take 
of, then fet it off the Fire, ad break what Pieces you 
think too big ; then fill your Glaſſes, and paper them 
when cold, 

To make Orange Marmalade. 

Take the beſt Sevil Oranges and welgh a Pound of them, 
then pare off all the Yellow Rind very thin, quarter the 
Peel and put 'em in Water; cover 'em down cloſe, and 
mift the Water 6 or 7 Times as it boils to take the Bitter- 
neſs out, and that they may look clear, and be tender ; 
then take them out, dry them in a Cloth, take out all 
the Strings, and cut em as thin as Pallets ; then take a 
Pound of double-refin'd Sugar beaten and boil it with a 
little Water to a Candy height, ſcum it clean and put in 
your Peels ; let them boil near half an Hour; have in 
readineſs your Orange. meat all pick'd from the Skins and 
Seeds, and the Juice of two large Lemons, and put it into 
the Peels, and boil all together a par of an Hour lon- 
ger ; ſo Glaſs it up, and Paper it when cold, 


Marmalade of Cherries. | 

Stone your Cherries, ſet them over the Fire in a Cop- 
per-pan to cauſe them to caſt their Juice. Then drain them, 
bruiſe them, and paſs them through a Sieve. Put the 


Marm- 
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Marmalade into the Pan again, and dry it over a brisk 
Fire, keeping it continually ſtirring and turning it on all 
Sides with a wooden Spatula, till no Voiſture 1s left, and 

it begins to ſtick to the Sides of the Pan. Allow 1 Pound 

of greatly feathered: Sugar to every Pound of Fruit or Paſte; 

then ſimmer all together for a while, then put it up. into 
Pots or Glaſſes, and ſtrew-Sugar, 


A good fort of Muſhroom Poxoder. 

Take the large Muſhrooms, waſh them clean from Grit; 
cut off the Stalks, but do not peel or gill them; ſo put 
them into a Kettle over the Fire, but no Water ; put a 
good Quantity of Spice of all Sorts, two Onions ſtuck: 
with Cloves, a Handful of Salt, ſome beaten * oak 
and a Quarter of a Pound of Butter; let all theſe ſtew 
till the Liquor is dried up in them; then take them out, 
and lay them on Sieves to dry, till they will beat to Pow- 
der; preſs the Powder hard down in a Pot, and keep it 
for -Uſe-; what Quantity you pleaſe at a time in Sauce. 


To mate white Quince Marmalade. 


Scald your Quinces tender, take off the Skin- and pulp 


them from the Core very fine, and to every Pound of 
Quince have a Pound and half of double-refin'd Sugar in 
Lumps, and half a Pint of Water, dip your Sugar in Wa- 


ter and boil and ſcum it till tis a thick Syrup ; then put 


in your Quince, boil and ſcum it on a quick Fire a Quar- 
ter of an Hour, ſo put it in your Pots. 


To make red Quince Marmalade. 
Pare and core a Pound of Quince, beat the Parings and 


Cores and ſome of veur wort Quinces, and ſtrain out the 


Juice ; and to every Pound of Quince take 10 or 12 Spoon- 


fuls of that Juice and 3 Quarters of a Pound of Loaf- Sugar, 
put all into your Preſerving- pan, cover it cloſe and let it 


ſew over a gentle Fire 2 Hours, when 'tis of an Orange- 
red, uncover and boil it up as faſt as you can; when of 


a good Colour, break it as you like it, give it a boil and 


pot it up. 


Harts-horn or Calf's- foot Jelly without Lemons. 
Take a Pair of Calf's Feet, boil them with 6 Quarts 
of fair Water to maſh ; it will make 3 Quarts of jelly: 
K 4 : then 
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then ftrain it off, and let it ſtand till tis cold, take off the 


Top, and ſave the Middle, and melt it again and ſcum 
it; then take 6 Whites of Eggs beaten to a Froth, half 


_ 


a Pint of Rheniſh Wine, and 1 Lemon juiced, and half a 
Pound of fine powder'd Sugar; ſtir all together, and let it 
boil, then take it off and put to it as much Spirit of Vitri- 
ol as will ſharpen it to your Palate, about 1 Penny-worth 
will do, let it not boil after the Vitriol is in; let your ]el. 
ly-bag be made of thick Flannel, then run it through till 
'tis very clear ; you may put the Whites of the Eggs that 
iwim at the Top into the Bag firſt, and that will thicken 
the Bag. 


Harts-horn or Calf's-foot Felly, the bet Way. 
Take to half a Pound of good Harts-horn, 3 Quarts 
of fair Water, let it boil very ſlowly, till above 1 Quart 


be conſumed ; if you cannot get Harts-horn, one ſet of 


Calves-feet will make more in Quantity, and taſte almoſt 
as well ; the Look, with Care, will be the ſame; ſtrain 
this Liquor, and let it ſtand to cool ; the ſtronger you make 
your Jelly, the more Ingredients you 45 e; to make 
it palatable, when it is ſettled, as it will be the next Day, 
take off what is clear of the Harts-horn, and of the 
Calf 's- foot Jelly ; you muſt take off the Fat from the Top, 
as well as leave the Droſs at the Bottom; to theſe tuo 
Quarts of ſtrong Jelly, you may put a Pint of Rheniſh, 
and a Quarter of a Pint of Canary; beat up the Whites 
of 5 Eggs to a Froth ; ſtir all together with Sugar to 
FF it very ſweet ; mix it well, and ſet it on the Fire, 
and ſtir till it melts and curdles ; and put in the Juice of 5 


large Lemons, and a Bit of _the Peel ; let this boil up, 


then pour it through your Jelly-bag, and paſs the firſt Quart 
or 2, over and over again, till tis perfectly fine. 


A Pig in Jelly. 
Cut it in Quarters, and lay it in your Stew- pan; to one 
Calt's-foct and the Pig's-feet, put in a Pint of Rheniſh 


Wine, the Juice of 4 Lemons, and 1 Quart of Water; 


ſeaſon with Nutmeg and Salt ; ſtove it gently two Hours ; 
let it ſtand till cold, and ſend it up in its Jelly. 


To candy Orange Chips. 


Pare your Oranges and ſoak the Peelings in Wo. at 
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Days, and ſhift the Water twice, but if you love them 
bitter ſoak them not : Tie your Peels up in a Cloth, and 
when your Water boils, put them in, and let them boil 
till they are tender; then take what double-refin'd Sugar 
will do, and break it ſmall and wet it with a litter Water, 
and let it boil till tis near Candy-high, then cut your Peels 
of what Length you pleaſe, and put 'em into the Syrup ; 
ſet em on the Fire and let em heat well thro', then let 
them ſtand a while, heat them twice a Day, but not 
boil : Let them be ſo done till they begin to candy, then 
take them out and put them on Plates to dry, and when 
they are dry, keep them near the Fire. 
Codlin or Pippin Fel. 
Slice a Pound of Codlins or Pippins into a Pint of 
dear Spring Water ; let them boil till the Liquor takes all 
the Taſte of the Fruit ; then ſtrain it out, and to a Pint 
of this Liquor take a Pound of double-refined Sugar, 
boil'd to Sugar again; then put in your Codlin Liquor, 
boil it a little together, as faſt as you can ; then put in 
your Golden Pippins, boil them up faſt for a little while ; 
jaſt before the laſt boiling, ſqueeze in the Juice of a Le- 
mon ; boil it up quick once more ; take great Care they 
do not loſe Colour. Take the Pippins our, 'and put them 
into the Glaſſes with the Jelly. This is the moſt grateful 
Way that ever was invented to preſerve them. | 


To candy Orange Flowers. | 

_ Firſt pick your Orange Flowers, and boil them quick 
in fair Water till they are very tender; then drain them 
tirs' a Hair-fieve very clean from the Water; to a 
Pound of the beſt double-refin'd Sugar, take half a Pint 
of fair Water, and as much Orange-flower- water, and 
boil. it up to a thick Syrup ; then put it out into broad flat 
Glaſſes, and let the Syrup ſtand in the Glaſſ's about 
an Inch thick; when 'tis near cold, drop in your 
Flowers, as many as you think coavenient, and ſet 
your Glaſſes in a Stove with a moderate Heat, for the 
lower they candy, the finer the Rock will be. When 
You ee it is well candied Top and Bottom, and that it 
glens, break the Candy at Top in as great Flakes as you 
Gan, and lay the biggeſt Piece at the Bottom on Glaſs- 
Plates, and pick out the reſt, and pile it up with the 
Flowers to what ſize you pleaſe ; after that it will prefent- 
dry in a Stove. K 5 To 
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To candy any Sort.of Flowers. 

Take your Flowers, and pick them from the White 
Part; then take fine Sugar and boil it candy height; boit 
as much as you think will receive the Quantity of Flowers 
you do; then put in the Flowers, and ſtir them about till 
you perceive the Sugar to candy well about them : then 
take them off from the Fire, and keep them ſtirring till 
they are cold in the Pan you candied them in ; then fift the 
looſe Sugar from them, and keep them in Boxes very dry. 


$A. I” aq Oy "PS 


— — — 


A Bill of Fare for every Month 
in the Year. 


—— 


Dried Tengues with ſalt Sal- 
January. lads. 
Marinated Fiſh, 
Firſt Courſe 
Collar of Brawn. F ebruary. 
Biſque of Fiſh, Firft Courſe. 
Soop with Vermicelly. Lorain. 


c_ Pudding with Pat> Turbot boiled with Oyſters 


. and Shrimps. 
Chine and Turkey, Grand Patty. | 
Lamb-Paſty. Hen Turkeys with Eggs. 
Roaſted Pullets with Eggs. Marrow Puddings. 
Oyſter Pye. Srew'd Carps and broiled 
Roaſted Lamb in Joints. Eels. 
Grand Sallad with Pickles, Spring Pye: 

Chine of Mutton with Pic 

Second Courſe. kles. 

14 Fowl of all Diſk of Sings. 
Wild Fow Serts.. Di tgondin. 
Chine of Salmon broiled. 

with Smelts. Second" Courſe. 
Fruit of all Sorts; Fat Chickens and tame 
Jole of Sturgeon. Pidgeons, ' 
Collai'd Pig. Aſparagus and r 1 


A Complete Bill of Fare, &c. oz 


Tanſy and Fritters. 

Diſh of Fruit of Sorts. 

Diſh of fry'd Soles. 

Dim of Tarts, Cuſtards, 
and Cheeſecakes. 


March. 
Firſt Courft. 
Diſh of Fiſh of all Sorts, 


Soop de Sante. 


Weſtphalia Ham and Pid- 


ns. 

panel Pye. 
—＋ Ling. r 

im of Roa ongues 

and Udders. 
Peaſe Soop. 
Almond Puddings of Sorts. 
Olives of Veal a- la- mode. 
Diſh of Mullets boiled. 


Second Courſe. 
Broiled Pike. 


Lim of Notts, Raffs, and 


nails. 
1 5 Pye. 
Diſh of Jellies" of ſorts. 
Diſh of Fruit of ſorts. 
Diſh of. creamed Tarts, 


April, 
Fir Courſe. 
Weſtphalia Ham and Chic» 


kens. 
Diſh of haſhed Carps. 
Biſque of Pidgecns, 
Lumber Pye. 


Chine of Yea, 


Grand Sallad. 

Beef a-la-mode. 
Almond Florentmes, 
Fricaſſee of Chickens. 
Diſh of Caſtards. 


Second Courſe. - 
Green Geeſe and Duck- 


lings. 


* Crab, with Smelts 


ried. 
Diſh of ſucking Rabbets. 
_— of Snow and Sylla- 
ubs. 
2 of ſoured "opp | 
Batter'd Apple Ye. - 
Mareh Pain 


May. 
Firft Courſe. 


Jole of Salmen, Cc. 

Cray-Fiſh Ssop. rh 

Diſh of ſweet Puddings of 
Coloars. ; 

Chicken Pye. 

Calves Head hafhed. , 

Chine of Mutton. 

Grand Sallad. 

Roaſted Fowls a-la-daabe. 

gy rg Tengues and Ud- 

ers. 


Ragoe of Veal, . "heel 
Second Coxrfs. | 


Diſh of young Turkey 
larded, and is, 


7 


Diſh of Peale. 


Biſque of ſhell Fim. 
Roaſted Lobſters. 
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Green Peaſe. ä 

Diſh of ſweet· meats. 

Orangeado Pye. 

Diſh of Lemon and Cho- 
colate Creams. 

Diſh of collar'd Eels, with 
Cray Fiſh. 


June. 
Firſt Courſe. 


Roaſted Pike and Smelts. 

Weſtphalia Ham and young 

Fowls. 

Marrow Puddings. | 

Haunch of Veniſon roaſted. 

Ragoo of Lambs-ſtones and 
weet Breads. 

* of young Rabbits, 


— C. 
Umble Pyes. 
Diſh of Mullets. 
Roaſted Fowls. 
Diſh of Cuſtards. 
Second Courſe. 
Diſh of young Pheaſants. 
Diſh of fried Soles and Eels. 
Potato Pye. 


Hole of Sturgeon. _ | 
Diſh of Tarts and Cheeſe- 


cakes. | 
Diſh of Fruit of ſorts, 
| Syllabubg. 
7.0. 


& Firſt Courſe, 


Cock Salmon with butter'd 
Lobſters. = 


Diſh of Scotch Collops. 
Chine of Veal. 
Veniſon Paſty. 

Grand Salad. 


Roafled Geeſe and Duck. 


lings. 
Patty Royal. 
Roaſted Pig larded. 
Stew'd Carps. 
Diſh of Chickens boiled wic 
Bacen, Oe. 


Second Courſe 
Diſh of Partridges and 


uails. 
Diſh of Lobſters & Prawns, 
Diſh of Ducks and tame 
Pidgeons. 

Diſh of Jellies. 

Diſh of Fruit. 

Diſh of marinated FN. 
Diſh of Tarts of ſorts. 


Auguſt. 
Firſt Courſe. 
Weſtphalia Ham and Chic- 


kens.. 
Biſque of Fiſh. 
Haunch of Veniſon roaſted. 
Veniſon Paſty. 
Roaſted Fowls a-la-daube, 
Umble Pyes. 
White Fricaſſees of Chic- 
kens. : | 


Roaſted Turkeys larded. 


Almond Florentines. 
Beef a-la-mode. 


Second Courſe, 
Diſh of Pheaſants and Par- 
| ttidges. 


| 


trid; 
Roaſte 
Broiled 
Cream 


Duck. 


wich 


LWNS, 


Chic- 


"hic- 
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tridges. 

Roaſted Lobſters. 

Broiled Pike. 

Creamed Tarts. 

Rock of Snow and Sylla- 
bubs. 

Diſh of Sweet-meats. 

dalmigondin. 


September. 
Fir Courſe. 
oiled Pullets with Oyſters, 


Bacon, &c. 
Biſque of Fiſh, 
Battalio Pye. 

Chine of Mutton. 
Diſh of Pickles, 
Roaſted Geeſe. 
Lumber Pye 


Olives of real with 


Dih of boiled Pidgeons 


with Bacon. 
Second Courſe, 


Diſh of Ducks and Teal. 
Diſh of fried Soles. 
Butter d Apple Pye. 
— of Sturgeon. 

iſh of Fruit. 
March Pain. 


* 


Oober. 
Fir Courſe. 


Weltphalia Hams and Fowls 
Cod's Head with Shrimps 
and Oyſters, 


Haunch of Doe with Udder 
ng of we 


Oyten 


205 

Minc'd Pyes. 

Chine and Turkey 

Biſque of Pidgeons. 

Roaſted Tongues and Ud- 
ders. 

Scotch Collops. 

Lumber Pye. 


Second Courſe. 


Wild Fowl of ſorts. 

Chine of Salmon broiled. 
Artichoke Pye. 

Boiled Eels and Smelts. 
Salmigondin. 

Diſh of Fruit, 

Diſh of Tarts and Cuſtards. 


November. 
Firft Courſe. 


Boiled Fowls with Savoys, 
Bacon, &e. 

Diſh of ſtew'd Carps and 
{colloped Oyſters. 

Chine of Veal and Ragoo. 

Sallad and Pickles. 

Veniſon Paſty. 

Roaſted Geeſe. 

Calves Head haſhed. 

Diſh of Gurnets. 

Grand Patty. 

Hen Turkey roaſted with 


Second Courſe. 


Chine of Salmon and 
Smelts. 
Wild Fowl of Sorts. 
Potato Pye. 
Sliced Tongues with Pickles, 
Diſh 
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Diſh of Jellies. Pullets and Oyſte 
Dith of Fruit. ges, Cc. Oy Fs, Sauſe. On , 
Quince Pye, Minced Pyes. or | 
Cod's Head with Shrimps. And 
December, | 4 
Second Courſe, P 
Firft Courſe, 
| Roaſted Pheaſants and Par. 
Weſtphalia Ham and Fowls. tridges. 

Soop with Teal. Biſque of ſhell Fiſh. 
Turbet with Shrimps and Tanſy. At t] 
Oyſters. Dich of roafted Ducks and WW nut a 
Marrow Pudding. Teals. Und 
Chine of Bacon and Tur- Jole of Sturgeon. And 
key. Pear Tart creamed. Mutto! 
Battalio Pye, Diſh of ſweet meats. On: 
Roafted Tongues and Ud- Diſh of Fruit of ſorts. a Whit 
der, and Hare. And 
| a And 
a an Ora 
Having given you a Complete Bill of Fare, and Re. And 


before for drefimg almoſt every Diſh mentioned place * 
in it, I ſhall now inſtrut yon how to place your 
Diſhes on the Table ; ſuppoſing it then firſt in the 


Winter, | | 
At the upper End of your Table place your Diſh of 
Chickens and Bacon, which you mutt afterwards remov At 
tor your Gravy Soop. ridges 
Under that Giblet Pye. | Und 
On the further Side of which place a fine boiled And 
R | young 
On the nearer fide of the Giblet Pye place Scotch On 
Collops. | t 8 5 place 
And at the Bottom of the Table, place a Diſh of And 
Roaſt Beef with Horſe Radiſh and Pi round. And 
place 
Second Courſe. And 
x Pace 


8 the upper End of the Table a Turkey roalt- 
Under that a Tanſy garniſhed with Orange. 


On 


Directiomt for plating Diſbes, &c. 205 
on the further fide of which place z Hare with a fa- 


wſ2- 


wory Pudding. # 
On the nearer fide three Woodcocks with Toafts. 
And, at the Bottom of the Table, place a butter'd 
Apple Pye hot. | 


o 


— A Summer Courſe. 


At the upper End of the Table a. Diſh. of Fiſh, whict 
maſt afterwards be removed for a Soop. 

Under that a Veniſon Paſty. 

And laſt, under the Veniſon Paſty place a Chine of 
Mutton. 
On the further fide, a little below the firſt Diſh, place 
2 white Fricaſſee. | 

And under that Bacon and Beans. : 

And on the near fide, facing the white Fricaſſee, place 
an Orange Pudding, | . 

And on the ſame fide facing the Bacon and Beans, 
place Tongue and Callflowers. 


.- the upper Pad of the Table Chickens or Par- 


ges 2 

Under that fweet-meat "Tart? of all ſorts. 

And laſt, under the ſweet-meat Tarts, place three 
young Rabbits. | 

On the further fide, a little below the firſt Diſh, 
place Marrow Paſties. 

And under that roaſted Pidgeons. 

And on the near fide, facing the Marrow Paſties, 
* Veal yy" 2 _ 

on the ſame ſide, facing the roaſted Pidgeon 

Pace a Diſh of young Peas, * 1 98 


1 


of 


The above will ſerve to give any one a Notion of 
the Diſhes on a Table; if there is more ow 
ive 
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N r Seven Diſhes, they muſt be placed as the above, 

_ d, one may eaſily 
ire : f the Table be round, 

22 78 Placing the Diſhes ; in which Regard * 

be ways had to the Number of the Company, an 8 

Diſpoſition you find them in at your ſerving up 

Courſes. 


THE 


wider or cloſer as the Table and Company re. 


them in 
enough 
then ſhi 
lye thi 
them v 
Vine L 
made 
It; to 
one Q 
of an 
Pint o 
to be 1 
tie be 


complete Family-Piece. 


HAF, II. 


Containing. 4 great Number of Receipts 


for Pickling and Preſerving ali Sorts 
of Fruits, Hams, Tongues, &c. 


To pickle Wallnuts. 

AK E Wallnuts about Midſummer, run a knitting 

Needle through them at the End, then lay 
them in Vinegar and Salt; the Vinegar being made falt 
enough to bear an Egg; let them lye in it three Weeks, 
then ſhift them into Pickle as before, and let them 
he three Weeks longer; then take them out and wipe 
them with a clean Cloth, and tie every Nut up in a clean 
Vine Leaf; put them into freſh Vinegar ſeaſoned with ſalt, 
made Muſtard, Horſe Radiſh and Garlick if you like 
u; to an Hundred of Nuts put one Ounce of Ginger, 
one Ounce of Pepper, of Cloves and Mace, a Quarter 
of an Ounce of each, two ſmall Nutmegs, and half a 
Pint of Muſtard-ſeed made into Muſtard ; all the Pickles 


be raw Vinegar not boiled; the largeſt double Nuts are 
de beſt to pickle, X 


—— 
* > Ce ws 
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Re, 
To pickle Lobſters. 

Boil your Lobſters in Salt and Water, till they will ea 7, pickle 
ly lip out of the Shell; take the Tails out whole, and juf 
crack the Claws, and take out as whole as poſſible; the put the 
make the Pickle half White-wine and half Water; put eg z 

1 whole Cloves, whole Pepper, whole Mace, two oH pr of V 
three Ba -Teaves ; then put in the Lobſters, and let the | 
have a boil or two in the Pickle; then take them out 4 
and ſet them by to be cold; boil the Pickle longer, ud Gather 
when both are cold, put them together, and keep then. =. 
for uſe. Tie the Pot down cloſe ; eat them with CI Sang 1, 
and Vinegar, and Lemon. we boil 

To pickle Cucumbers. — 

Take five Hundred Cucumbers, wipe them clean, mib por See 
a Brine of Water and Salt, ſtrong enough to bear aq... 
Egg, put them into it; let them lie for Twelve Hours 
then take them out, wipe them dry; then in the Veſſel 75 
you deſign to keep them in, lay a Layer of Dill, ſome — hed 
whole long Pepper, and a little Mace, then lay a La. - 
of Cucumbers, and ſo continue to do till you have ag. ot 
them all in; boil two Gallons of Vinegar, pour it he bh 
over the Cucumbers, cover them up cloſe for two Day ut Reed 
than pour out the Vinegar, boil it again, ſcum it, age 7 
pour it again upon the Cucumbers boiling hot; abe w. er be 
you have done — three or four Times, put in a pie Weome ( 
of Allom, and ſtop them cleſe for uſe. 2 w 

To pickle Sprats for Anchovies. * 

Take an Anchovy- barrel, or a deep glazed Pot; 

a few Bay- leaves at the Bottom; then a Layer of Bay Gath 

Salt, and ſome Petre-ſalt mixt together; then a Layer on Pe 
Sprats crowded cloſe ; then Bay-leaves, and the ſame Sil "nh * 
and Sprats, and ſe till your Barrel or Pot be full ; the! Sr. 
put in the Head of your Barrel cloſe, and once a Wee r 
turn the.other end upwards ; in three Months they will ibi 
fit to eat as Anchovies raw, but they will not diſſolve. wot. 

| them 
To pickle Eldern or any other Buds of Trees. 

Give them one or two Warms with Vinegar, Salt, who! pa: 
Pepper, long Mace, and a little Lemon-peel in Piece boil 
then drain them, and let the Buds and Liquors cool ſepaſi de fam, 
rately ; afterwards put them in a Pot, and cover then Mgs, 


1 


with your Pickle, 
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J pickle any fort of Flowers for Sallads, as Clove Gilly- 
flowers, c. 
Put them into a Gallipot with as much Sugar as they 
weighs fill them up wich Wine Vinegar, To every 
ft of Vinegar put @ Pound of Sugar. 


| 7s preble Naſturtium- Buds. 147 Ye 

Gather your little Knobs quickly after Blofſoms 
we off; put them in cold Water and Salt for three Days, 
tifting them once a Day, then make a Pickle, but do 
wt boil it at all, of ſome White-wine, ſome” White- 
wine Vinegar, Efchalot, Horſe-radiſh, Pe Salt, Cloves 
Id Mace whole, and Nutmeg qua z then put in 
An ſtop them eloſe; they are to be eaten as 


* 


To pickle Samphire, Broom Buds, Purſlain, c. 

Take Samphire, and pick the Branches from the 
dad Leaves, then lay it in a Pot, and make a ſtrong 
Inne of White or Bay Salt; in che boiling ſcum it clean 3 
botled and cold, it to the Samphire, cover it, 

ind keep it for all the Year ; and when you have Occa- 
oy to uſe it, take and boil it in fair Water, letting the 
Vater boil before you put it in; when it is boiled and 
come Green, let it cool, then take it out, and put it 
to 2 wide mouth'd Glaſs, and # us ſtrong Wine Vine- 
to it, and keep it cloſe for | 


To pickle Aſparagus _ | 
Gather your Aſparagus, and lay them in an earthen 
ot; make a Brihe of Water and Salt ſtrong enough to 
an Egg, and pour it hot on them, keep it cloſe 
wvered ; when you uſe them hot, lay them in cold Wa- 
kt for two Hours, then boil and butter them for the 
Table, and if you uſe them as a Pickle, boil them and 


I them in Vinegar. 


4 4+ pickle Lemon and Orange Peel, 
* them in Vinegar and Sugar, and put them into 
© fame Pickle : Obſerve to cut them in ſmall long- 
zug, the Length of half the Peel of your 2 
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It ſhould be boiled in Water before it is boiled in Vine 
gar and Sugar. Werde 


' i 1 iche Lemons. 
Take twelve Lemons, / ſcrape them with a piece t 
broken Glaſs ; then cut them croſs into four | part 
downright, but not quite through, but that they will hang 
together; then put in as much Salt as they will hold, and 
rub them well, and ſtre them over with Salt; let then 
lie in an earthen Diſh, and turn them every Day for 3 
Days ; then ſlice an Ounce of Ginger very thin, and ſalt 
ed for three Days; twelve Cloves of Garlick parboiled 
and ſalted three Days ; a ſmall: handful of. Multard-ſeed 
bruiſed, and ſearced through a Hair Sieve; ſome red In 
dian Pepper. one to every Lemon, Take your 
out of the Salt, and ſqueeze them gently, and put the: 
into a Jar, with the Spice, and cover them with the bel 
White-wine Vinegar. -- Stop them up very cloſe, and in 
Month's time they will be fit to eat. 


- 489) ;. 11425) ene eben 

Cut out a little Slip out of the Side of the Cucumber 
and take out the Seeds, but as little of the Meat as yo 
can; then put in the Inſide Muſtard-ſeed bruiſed, 
Clove of Garlick, ſome Slices of Ginger, and ſome Bit 
of Horſe-radiſhz tie the Piece in again, and make 
Pickle af Vinegar, Salt, whole Pepper, Cloves, Mace 
and boil it, and pour it on the Mangoes ; and ſo de 
for nine Days together; when cold, cover them witl 


„ 


Leather. 158 
DD mae Melon Mangoes. Horſe-rac 

Take ſmall Melons, not quite ripe, cut a flip 00 ud lay 
the Side, and take out the Inſide very clean; beat wor Let 
tard-ſeeds, and ſhred Garlick, and mix with the Seed: 
and put in your Mangoes ; put the Pieces you cut out 
to their places again, and tie them up, aud put them inte Cube 
your Pot, and boil ſome Vinegar, as much as you thin dt twer 
will cover them, with whole Pepper, and ſome Salt, ade . 
22 Pepper: and pour in ſcalding hot over You drain the 

angoes, and cover them cloſe to keep in the ſteam 3 vor on 
and fo do every Day for nine Times together, and wbenſ ic. . li 


they are cold cover them with Leather. 


— 


if 
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Do pickle Onions. "WIR 

Take thoſe that are ſmall and of a white Colour; 

il them, and let them cool; make your Pickle with 
half Wine, half Vinegar ; put in ſome Mace, Slices of 
Nutmeg, Salt and a little Bit of Ginger; boil this up to- 
ether, and skim it well; then let it ſtand till cold; put 
your Onions, and cover them down; if they ſhould 
| then other, boil them over again and skim them well, and 


for ie them be quite cold hetore you put in your Onions, 
1 md they will keep all the V ear. r © nip 
boiled 11%. & { | | 

rd-ſeed To _ ſma!] Onions. 

ed [n Take young white unſet Onions, as big as the tip of 


four Finger ;- lay them in Water and Salt two Days ; ſhift 
them once, then drain them in à Cloth; boil the beſt 
Vinegar with Spice, according to your Taſte, and when 
tis cold, keep them in it covered-with a wet Bladder, 


mu p 
— =? S — 2 2 
———ů— — 2 - 


[ 
| 


PAY £2 To pickle Muſhrooms. © © | 

Take the Muſhrooms. and peel them, cut the Rind of 
umber WY behind, and fling them into clean Water ; waſh them in 
woor three Waters, and then boil them in a little Wa- 
n, with a good Quantity of Salt, a Bundle of ſweet 
ne Bua Herbs, a little Roſemary, and all Manner of Spice. 


pi 
|| 
if 
| 


ry When they are well boiled, let them ftand in the Liquor | 
* went four Hours, and then pour the Liquor from them 


5 n 2 hot Cloth, to ſmother them a Day and a Night, 

un «nd put in your Pickle, which y6u muſt make of white 

Wine and Elder Vinegar, all Manner of Spice, Ginger, 

Horſe-radiſh, and Juice of Lemons. Put them into Pots, 
2 ud lay an oiled Paper over them, and ſo keep them for 
Mu ve. Let them be ſtopt cloſe. 


— — — 4 
— — — 
— : os —— — — — E 
— —  —  — - 
> Shs 2 


af J pickle Pods of Radiſhes. 0 
| thi Gather the youngeſt Pods, and put them in Water and | 
china e an | 

t, and ut twenty-four Hours; then make a Pickle for them 1 
e bo i Vinegar, Cloves, Mace, whole Pepper; boil this and |. 
ſteam 3 


Win the Pods from the Salt and Water, and pour the Li- 


5 


be on them boiling hot, put to them a Clove of Gar- 
e ks 2 little bruiſd. 


— - — 
<> — 


To 
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To pickle Oyſters. — 
Take of Mace; and — — of each a Qur * 
ter of an Ounce, half a Pint of white Wine Vinegar { | 
Pint of white Wine, put the Oyſters into the Kettle wit 7 
their own Liquor and a little Water, half a Handful of 22 
Salt, a little of the Pepper and Mace; as they begin und io 
heat, 'skim them well, let therw-only juſt boil for — of = 
hardening; take them out dry with a Skimmer, then Wn 
put in dd def the Spies with the white Wing and VIA 7. 
negar ; but if the Vinegar be very ſtrong, abate a little + 
of the * , and let it all boil up for a little while; _ 
then let t em th ſtand till they are cold, and then Pu _ 
the Oyſters into the Pickle ; when the Oyſters have been — 
a Day or two in the Pickle, taſte the Liquor, and if it be — 
not ſharp enough, and you would keep them long, pu _ 
in a little more Vinegarz if you have a Mind: to keep 1 
the Oyſters fer two Months or ſo, obſerve the Pickle, and 
* it grows white at Top, skim it off, take out the O). 7,1. 
bh Ty boil _ * and put the Oyſters in again * Water, + 
n ver leck re nll 
it your in halves, take out the Roes, gut and Yo 
clean = and ſtrew Salt over them, and lay oP on a- —— 
nother, the Back of one to the Inſide of the other, ſo le 8 
them lie two or three Hours ; then wipe every piece clean 2 
from the Salt, and ſtrew them over with Pepper beaten, Wl v. 
and grated Nutmeg, fo le; them lie two or three Hom _ 
longer ; then fry them well, take them out of the Pan Ba - 
and lay them on coarſe Cloths to drain ; when cold put * Y- 
themin a Pan, and cover them over with a Pickle of = 
Vinegar boiled with Spice ,when 'tis cold. 
To keep Artichokes in Pickle, to boil all Winter. 2 
Throw your Artichokes into Salt and Water half a by we 
Day ; then makea Pot of Water boil, and put in your . 
Artichokes, and let them boil till you can juſt draw of Wil 0 a 
the Leaves from the Bottom; then cut off the Bottom ve- nd fo 
ry ſmooth and clean, and put them into a Pot with Pep- Wi wh 
er, Salt, Cloves, Mace, two Bay-leaves, and as m wp 
inegar as will cover them; then pour melted Butter over of A | 
them enough to cover an Inch thick; tie it down cloſe, Wi i in - 
and keep them for uſe. When you uſe them, put them * 
. into F 
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10 boiling Water, with a Piece of Butter in the Water 
pplump them; then uſe them for what you pleaſe. 


A good way to Pickle Pork. 

Bone it, and cut it inte ſuch Pieces as will lie moſt con- 
renient in your Powdering-tub, which mult be large and 
ound to hold the Meat and preſerve the Brine ; the nar- 
wer and deeper your Tub is, the better twill keep the 
Meat ; rub every Piece well with Salt-petre, then take 
we Part Bay- ſalt, and two Parts common Salt, and rub 
very Piece very well, and cover it with Salt, as you do a 
uch of Bacon; then ftrew Salt in the Bottom of your 
Tub, and lay the Pieces in as cloſe as poflible, ſtrewing 
alt round the Sides of the Tub; as your Salt melts on 
de Top, firew on more. It will keep a great while, and 
$ very good. 


To pickle Ox palats.. 

Take your Palates and waſh them well with Salt in the 
Vater, and put them in a Pipkin with Water and ſome 
alt, and when they are ready to boil, ſcum them very 
* wl, and put into them whole Pepper, Cloves and Mace, 
* u much as will give them a quick Tafte ; when they are 
" let bailed tender, which will require 4 or 5 Hours, peel them 
Es and cut them into ſmall Pieces, and let them cool; 
4 then make the Pickle of white Wine Vinegar, and as much 

—— vute Wine ; boil the Pickle, and put in the Spice as was 
wg = boiled in the Palates, and a little freſh Spice, put in 6 or 

u p Bay- leaves, and let both Pickle and Palates be cold be- 
Le of fore you put them together; then keep them for uſe. 


To pickle Salmon to keep all the Year. 
Serape the Salmon, take out the Guts, waſh it and dry 
val 2 t; then divide it into as many Parts as you think proper 

by cutting in pieces croſs the Fiſh, This being done, take 

turce parts common Vinegar and one of Water, fufficient 
Wy © cover the Salmon, then put in a large Handful of Salt, 
u Pep- ad ſtir it about until it is diſſolved ; and to this add ſome 
* whole Pepper, Mace, Cloves, and ſliced Nutmeg, and 

| on - boil all together until the Salmon be enough. Take it out 
Fe boſe « the Liquor, and let it cool, and when it is cold, place 
ena Barrel, and over every Lay of Salmon, w 
» Cloves, Black- pepper, and Nutmeg pounded _ 
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an d when your Cask or Barrel is filled, pour the Liqu wo Po 
upon it in which it was boiled ; and then take fome Vn den pu 
gar and boil it with a few Bay-leaves, and when ' and the 
cold, pour it upon your Salmon, and barrel it up for uſe when r 
N. B. The hes will periſh if not kept covered v te it: 
the Pickle; and if done 1 this Manner, it will be f keep al 

for uſe in five Days, or may be kept all the Vear. 
To pickle Hams or Ribs of Beef LX 


Take fix Gallons of your Blöody- beef brine, or fon Ape 
Pork, and put to it two pounds of brown Sugar, and 
pound of Salt-petre, boil em together, and ſcum it vel nuſt bo 
and when 'tis cold, put it into the Thing you =_ t 

ell 


: | w. 
ickle in, and put in your Hams; large ones muſt er; W 
the Pickle three Weeks, ſmall ones — ſome * 7 
times turning them; the Pickle muſt be ſtrong enough toll .. . Air 
bear an Egg. This on þ is only for great Families, thay ce. 

Kill or uſe a great deal of Beef, Ha 
Far Take 


70 pickle Herrings, Red 4 Trout Fabion, Alu. nei 


J. a 
Cleanſe them well, and cut off the Heads; then take 
an Earthen pan, and lay a Row of Herrings at the Bot- 
tom; ſprinkle them all over with Bay- ſalt and Salt-petre 
mix'd ; then lay another Row till your pan is full, then 
cover them and bake them gently ; and when cold they 


will be as red as Anchovies, and the Bones diſſolved. Take 
| i | ave ta 
tel To pickle Cucumbers in Slices. Hours ; 
Slice your Cucumbers pretty thick, and to a Doxen of Wl then bo 
Cucumbers lice in two or three good Onions, and fiiew ¶ them c 
on them a large Handful of Salt, and let them lie in WW ud p 
their Liquor twenty-four Hours; then drain them, and Wil wice a 
put them between two coarſe Cloths; then boil the belt Wh den ta 
white Wine Vinegar, with ſome Cloves, Mace, and 74. Wl yur pe 
maica Pepper in it, and pour it ſcalding hot over them, ¶ ud it i- 
as much as will cover them all over; when they are cold, | 
Cover them up with Leather, and keep them for ule, : 
ick 
To Keep Quinces in Pickle. FEY lem 
Cut five or fix, Quinces all to pieces, and put them in bem © 


an Earthen-pot or pan, with a Gallon of Water, — 
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wo Pounds of Honey; mix all theſe together well, and 
then put them in a Kettle to boil leiſurely half an Hour, 
and then ſtrain your Liquor into that earthen Pot, and 
when 'tis cold, wipe your Quinces clean, and put them 
into it: They muſt be covered very cloſe, and they will 
keep all the Year. 


A very good Way to pickle Neats Tongues, 

Lay your Tongues! twelves Days in common Salt and 
Salt-petre ; then boil them very tender, and blanch them: 
cut off the Root, and lay them into a Pot, and pour over 
them a Pickle made of white Wine Vinegar, which you 
muſt boil up with Pepper, Cloves, Mace, and a little Gin- 
ger; when 'tis ready to take off the Fire, throw in a 
Piece of Lemon Peel, and three or four Bay Leaves ; put 
it not to the Tongues till cool; tie them cloſe from 
the Air. A little of the Pickle, with good Oil, is their 
Jauce. 
To pickle Aſhen- Keys. ; 

Take thoſe which are young, plump and very tender ; 
parboil them in a little fair Water, then take a Pint of 
white Wine, half a Pint of Vimiegar, the Juice of a Cou- 
ple of Lemons, and a little Bay-ſalt, and boil' them to- 
ether; let it ſtand by till it is cold, then put the Aſher 
Keys into the Pickle, and cover them from the Air. 


| De Lemon Salade. 
Lake Lemons, and cut them in halves, and when you 
re taken out the Meat, lay the Rinds in Water twelve 
Yours ; then take them ont, and cut the Rinds thus G: 
then boil them in Water till they are tender; then take 
d ſuen i them cut and dry them; then take a Pound of Loaf Sugar, 
* nd put to it a Quarter of a Pint of white Wine, and 
m, w We as much white Wine Vinegar, and bob it a little ; 
he then take it off, and when tis cold put it in the Pot to 
aur Peels: They wilb be ready to eat in five or fix Days, 
ad it is 2 pretty: Salad. „„ done 


uſe, To pickle French Beans. 
leck the ſmall flender Beans from the Stalls, and let 
1 — lie fourteen Days in Salt and Water; then waſh 
mY 4 mcean from the Brine, and put them in à Kettle of 
, 


Water 


over a flow Fire, covered over witch Vine Leav**v,; 
EY 


—— — 
1 
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let them ſtew, and not boil, till they are almoſt as ten- 
der as for eating; then ſtrain them off, and ſtrain them 
on a coarſe Cloth to dry; then put them in your Pots: 


Boil Alegar, ſcum it, and pour it over them, covering 


them cloſe ; boil it ſo three or four Days together, til 
they be Green : Put Spice, as to other Pickles, and when 
cold, cover with Leather. 


To pickle Red Cabbage. : 
Take your cloſe-leaved red Cabbage, and cut it in 


quarters, and when your Liquor boils, put in peg 


To pickle Muſcles or Cockles. worſt 
1 Take your Muſcles, or Cockles ; waſh them very kt {tro 
þ | clean, and put them in a Pot over the Fire, till they open; Fire, 

| then take them out of their Shells and pick them clean, WI tis co 
1 and lay them to cool; then put their Liquor to ſome WI en the 

Vinegar, whole Pepper, Ginger ſliced thin, and Mace, er Gla 

| and ſet it over the Fire; when it is ſcolding hot, put in 
Wi your Muſcles, and let them ſtew a little ; then pour out 

| the Pickle from them, and when both are cold, put them Yoy 

N in an earthen Jug, and cork it up cloſe: In two or three Wl Vith E 
| Days they will be fit to eat. Thym 

#6 
| A very good Way 10 keep Tongues in Pickle for Boiling, WI in Stur 
| to eat Hot or Cold, K 1 
| Clean them well, and rub them very dry, then lay 

| them flat in a Tray, and Salt them well with common | 
| Salt; let them lie two Days, then beat an Ounce of Tak 
| Salt- for every Tongue, and ftrew it on the Top of them, | 

{ the Tongue; let it lie two or three Days, and then (alt Water, 
it again with common Salt; after this turn them often, Sweet 
| and put freſh Salt when wanted ; theſe need never be boils, 
fi dried, but kept always in the Pickle, and boil'd when {I Ake t 
| you have Occaſion out of the Pickle. a 7 0 
l P I 
j To pickle Cabbage. on, a$ 

| You may do it in Quarters, or . it in long Slips, WI 'ome C 

and ſcald it about four Minutes in Water and Salt; then i "gh w 
take it out and cool it boil up ſome Vinegar and Salt, WF { it b 
whole Pepper, Ginger and Mace; when your Pickle i n a Mc 
boil'd and skim'd, let it be cold, and then put in your Wi diſolve. 
Cabbage ; cover it preſently, and they will keep white. and mi) 
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, and give it a dozen Walms ; then make the Pickle 
of White-wine Vinegar and Claret: You may put to it 
Beet- root, boil them firſt, and Turnips half boiled; tis 


very good for the garniſhing Diſhes, or to garniſh 2 
Salade. | 


1 To pickle Barberries. 

Take Water, and colour it red with ſome of the 
worſt of your Barberries, and put Salt to it, and make 
it ſtrong enough to bear an Egg; then fet it over the 
Fire, and let it bail half an Hour; ſcum it, and when 
us cold, ſtrain it over your Barberries ; lay ſomething 
on them to keep them in the Liquor, and cover the Pot 
or Glaſs with Leather. 


Calf's Head coller'd and pickled. 

You muſt. bone it and cleanſe it well ; then waſh it 
with Egg, and ſeaſon it with Pepper, Salt and Nutm 
Thyme and Parſley ; put on ſome force Meat, and 
it up, and boil, it tender ; then take it out, and lay it 
in Sturgeon Pickle ; let it lie four Days, when you may 
uſe it in Slices as you do Sturgeon. 


o pickle Sparrows or Squab-Pigeons. N 

Take your Sparrows, Pigeons, or Larks, and draw 
them, and cut off their Legs; then make a Pickle of 
Water, a-Quarter of a Pint of White-wine, a bunch of 
dyeet-herbs, Salt, Pepper, Cloves and Mace ; when it 
boils, put in your Sparrows, and when they are enough, 
take them up, and when they are cold, put them in the 
Pot you keep them in; then make a ſtrong Pickle of 
Rheniſh Wine, and White-wine Vinegar, put in an Oni- 
on, a Sprig of Thyme and Savoury, ſome Lemon-peel, 
lome Cloves, Mace and whole Pepper; ſeaſon it pretty 
high with Salt; bail. all theſe together pretty well ; then 
{ it by till ?tis cold, and put it to your Sparrows ; Once 
n a Month, new þojl the Pickle, and when. the Bones are 
ſſolved, they are fit to eat; put them in Chiza-Saucers, 
and mix with your Pickles. 


Another Way to pickle Walnuts, | 
Take Walnuts about Mid/ummer, when a Pin will paſs 
h them ; and put them in a deep Pot, and cover 
L 2 them 
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them over with ordinaty Vinegar; Gapge them into freſh 


Vinegar once in fourteen Days, fo do four times; then 
take uarts of the beſt Vinegar, and put into it in 
Ounce of Dill Seeds groſsly bruiſed ; Ginger ſliced three 
Ounces, Mace whole one Ounce, Nutmegs quartered two 
Ounces, whole Pepper two Qunces ; give all a boil or 
two over the Fire ;, then put gur Nuts into a Crock, 
and pour your Pickle. boiling ket over, them; covet them 
up cloſe till tis cold to keep in the Steam; then have 
Gallipots ready, and place Jour uts in them, till your 
Pots are full 3 put in the Middle of each Pot a large 
Clove of Garlick ſtuck full of Cloves ; and ſtrew over 
the Tops of the Pots Muſtard Seed finely beaten, a Spoon- 
ful, or more or leſs, according to the Bigneſs of your Pot 
then put the, Spice .on, and, lay. Vine Leaves, and pour 
on the Liquor, and lay a Slate eit le Top to keep them 
under the . Be careful not to touch them with 
your Fingers, Jeſt chey turn black but take them ot 
with a wooden Spoon; put a Haudful of Salt in with 
the Spice. When you firſt boit the Pickle, you mult 
Ikewiſe remember to keep them under the Pickle they 
are firſt ſteeped in, or they will loſe their Colour. 
Tie down the Pots with Leather. A Spoonful of this 


Liquor will reliſh Sauce for Fiſh, Fowl, or Fricaly. 


1 Another Way to pickle Muſhrooms. 

Put your Muſhrooms into Water, and waſh them clean 
with a Spunge, throw them into Water as you do them; 
then put in Water and a little Salt, and when it hoils 
put in your Muſhrooms ; when they boil up ſcum them 
clean, and put them into cold Water, and a little Salt: 
Let them ſiand twenty-fo: r Hours, and put them into 
White-wine Vinegar, and let them ſtand a Week ; then 
take your Pickle from them, and boil it very well with 
whole Pepper, Cloves, Mace, and a little Al- ſpice; 
when your Pickle is cold, put it to your Muſhrooms in 
the Glaſs or Pot you keep them in ; keep them cloſe, 
and tied down with a Bladder ; the Air will hurt them: 
it your Pickle Mothers, boil it again : You may make 
your Pickle half White-wine, and half White. wine Vi- 


Anothir 
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Another Way to pickle Cucumbers. 

Wipe your Cucumbers very clean with a Cloth, then 
get ſo many Quarts of VI as you have Hundreds 
of Cucumbers, and take Dill and Fennil, and cut it ſmall, 
and: put it to the Vinegar, and ſet it over the Fire in a 

per Kettle, and let it boil, and then put in your Cu- 
cumbers till they are warm through, but not boil while 
they are in; when they are warm through, pour all out 
into a deep earthen Pot, and cover it up very cloſe till 
the next Day ; then do the ſame again ; but the third 
Day ſeaſon the Liquor before you ſet it over the Fire.; 
put in Sale till 'tis blackiſh, ſome ſliced Ginger, whole 
Pepper, and whole Mace; then ſet it over the Fire 
again ; and when it boils, put in your Cucumbers : When 
they are hot through, pour them into the Pot, covering 
it cloſe; when they are cold, put them in Glaſſes, and 
ſtrain the Liquor over them; pick eut the Spice, and put 
to them; cover them with Leather. , 


Another Way to pickle French Beans. 

Take yeung French Beans; take off I and Tail ; 
then make a Brine with cold Water and Salt ſtrong enough 
to bear an Egg ; put in your Beans into that Brine, and 
let them lie fourteen, Days; then take them out, and 
waſh them in fair Water, and ſet them over the Fiie 
in cold Water, without Salt, and let them boil till they are 
ſo tender as to eat; and when they are cold, drain them 
from their Water, and make a Pickle for them: To a 
Peck of French Beans, you muſt have a Gallon of White- 
wine Vinegar ; boil it with ſome Cloves, Mace, whole 
Pepper, and fliced Ginger, and when tis cold, pur it and 
your Beans in a Glaſs; ſo keep them for Uſe. _ 


Another Way to pickle Barberries. 

Take of White-wine - Vinegar, and fair Water, an 
equal Quantity, and to every Pint of this Liquor, put a 
Pound of Six-penny Sugar; jet it over the Fire, and bruiſe ' 
ſome of the Barberries an put in it a little Salt ; let it 

il near half an Hour; then take it off the Fire and 
ſtrain it, and when tis pretty cold, pour it into a Glaſs 
Wer your Barberries; boil a Piece of Flannel in the Li- 
quor and put over them, and cover the Glaſs with Leather 


L 3 | 445 


14 
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let the Salt and Water be ftrong enough to 
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Another Way to pickle Miſhrooms: 
Take only the Buttons, waſh them in Milk and Wa. 


ter with a Flannel ; put Milk on the Fire, and when 
it boils, put in your Muſhrooms, and boil them four or 
five boils, and have in readineſs a Brine made with Milk 


and Salt, and take them out of the boiling Brine, and 


at them into the Milk Brine; and cover them up all 


ight; then have a Brine with Water and Salt, boil it, 
and let it ſtand to be cold, and put in your Buttons, 
and waſh them in it. When you firſt boil your Muſh- 
rooms, you muſt put with them an Onion and Spice. 


Then have in readineſs a Pickle, made with half Wiate- 


wine, and half White-wine Vinegar ;- boil it in Ginger, 
Mace, Nutmegs, and whole white Pepper; when it i 


”_=_ cold, put your Mufhrooms: into the Bottle, and 
ome Bay Leaves on the Sides, and ftrew between ſome. 


of your boiled Spice; then put in the Liquor, and a li- 


tle Oil on the Top ; corlc and rozin the Top; ſet them 


cool and dry, and the Bottom upwards, | 
Another Way te pickle Watnot; 


kn thir the K aloe, and let them le ne 
Fuly rgeſt Gin buy! 


Days in Salt and Water, ffüfting them eve 
r an Egg; 


then put two Pots of Water on the Fire ; when the 


ter is hot, put in your Walnuts ; ſhift them out of one 


Pot into the other ; for the more clean Water they have 
the better; when ſome of them begin to riſe in the 
Water, they are enough ; then pour them into a Co- 
lander, with a woollen Cloth wipe them clean, and 


put them in the Jar you keep them in; then boil as much 
Vinegar as will cover them, with beaten Pepper, Cloves, - 


Mace, and Nutmeg, juſt bruiſed, and put ſome Cloves 
of Garlick into the Pot to them, and whole Spice, and 
Jamaica Pepper; and when they are cold, put into 
every half Hundred of Nuts, three Spoonfuls of Muſtard 
Seed. Tye a Bladder over them and Leather. 


Another Way to make the Muſhroom Powder. 
Take a Peck of Muſhrooms, waſh and rub them clean 
N out all the Worms; but do 


ns; put to them fixteen blades of 
| Mace, 


with a flannel R 
not peel off the 
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Mace, forty Cloves, fix. Bay Leaves, twice-as much bea- 
zen Pepper as will lie on à half Crown; a good handful 

We- of galt, a dozen Onions, a: Piece of Butter as big as 

when , m Egg, and half a Pint of Vinegar ; ſtew theſe as fait a» 

* you can ; keep the Liquor for Uſe, and yo the Muſh- 


Milk rooms firſt on a broad Pan in the Oven; ards put 

and them on Sieves, till they are dry enough to pound all 

| 4 her into Powder. Thie quantity uſually. makes half 
a Pound. 1 | ; 

w Another Way to pickle Muſhrooms. 

uſh- Take your Mufhrooms as ſoon as they come in; cut 


* the Stalks off, and throw your Muſhirdome into Water 
ute and Salt as you db them ; then rub them with a Piece of 
WT, Flannel, and as you do them, throw them into another 
1 Veſſel of Salt and Water; and when all js done, put 
and. ſome Salt and Water on the Fire, and when tis ng 
7 hot, put in your Muſhrooms, and let t ſtay in as 
| long as you think will boil an Egg; throw them inte cold 
em Water as foon as they come the Fire ; but firſt put 
them in a Sieve, and let them drain from the hot Wa- 
ter; and be ſure to take them out of the bog Water im- 
mediately, or they will wrinkle and look yellow. 
Le them ſtand in the cold Water till next Morning. 
then take them out, and put them into freſh Water and 
Salt, and them every Day for three or four Days 
1 them very dry, and i 
Vinegar : The Spice muſt be diſtilled in the Vi- 


— — — 


th. tt. * a. 
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To preſerve Green Plumbs. 3 

The Plumbs that will be greeneſt are the white PTambs- 
that are ripe in Wheat Harveſt ; gather them about the 
Middle of Fuly, whilſt they are green ; when gathered, 
lay them in Water twelve Hours; then ſcald them in 
wo ſeveral Waters, let not the firſt be too hot, but the 
ſecond muſt boil before you put the Plumbs in, and 
when they begin to ſhrivel, peel off. the Skin as You do 
« L 4 odlins, 


* — — .. 


ſet it on the Fire, and N | 
put it in a clean earthen Pan till tis cold; then "oy 
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Cod!ins, keep them whole, and let a third Water be 
made hot; and when it boils, put in your Plumbs, and 
| them "two or three Walms ; then take them off the 

ire, and cover them cloſe for half a: Quarter of a 
Hour, till you perceive them to look greeniſſi and ten 
der; then take them out, and weigh them with double. 
refin'd Sugar, equal Weight; wet a Quarter of a Pound 
of your Sugar in four ſpoonfuls of Water; ſet it on the 
Fire, and when it begins to boil, take it off, and put 
in your Plumbs one by one, and ſtrew the reſt of your 
Sugar upon them, only ſaving a little to put in with 
your Perfume, Musk or Ambergreaſe, which muſt be 

ut in a little before they are done. Let them boil ſoft 
l, on a moderate Fire half an Hour or more, till they 
are green, and the Syrup thickiſh ; put your Plumbs in 
@ Pot or Glaſſes 3 let the Syrup: have two or three Walms 
more, and put it to them; when they are cold, paper 


To preſerve Oranges whole. 


Ct 


the Top; then weigh them, and to every Pound of 


refin 


Oratige, take a Pound and three Quarters of double- 
Ty Cor, 


Take two dozen of Pippins, and ſlice them into Wa- 


ter, ind When they are boiled tender, firain the Liquor 
from the Pulp, and to every Pound of Orange, you mult 
"have a Pint and a Half of this Liquor, and put to 't 


three quarters of the Sugar you left in filling the Oranges 
Jet it boil and ſcum it well, and 


] 


in your 
{mall Bc 
the Syri 
while th 
them ur 
Glaſs, j 
a Jelly; 
they art 
Frove, 


Take 
them in 
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r be in your Skillett, and mt in your Oranges, and with a 
and WY (mall Bodkin job the Oranges as they are boiling to let 
the the Syrup into them; ſtrew on the reſt of your Sugar: 
an while they are boiling, and when they look clear, take 
them up, and = them in your Glaſſes, but one in a 
Glaſs, juſt fir for them, and boil the Syrup till "tis almoſt 
z Jelly ; then fill up your Oranges and Glaſſes; and when 
they are cold paper them up, and put them in your 
gtove. n 10 ü DN 


TDo preſerve Green Apricots. 

Take your Apricots before the Stones are hard, put 
them into a' coarſe Cle#h, with a large Handful of Salt, 
ub them well in it; then put them into ſcalding hot 
Water, ſet them ow the Fire, and keep them N 
en a gentle Fire, till they are green; then let them boi 
till they are tender; put to a Pound of Apricots a Pound 
of Sugar double Tefin'd ; boil your Sugar to a thick Sy- 
mp; and when the Apricots are drain'd and cold, and 
the Syrup is cold, you may put them together; what 
you deſign for Tarts will keep ſome Time with half their 
Weight in ſingle refin'd Sugar. When you are to boi 


your Sugar to Syrup, you may wet it more than when 
us to candy. | | 


P To preſerve Gooſeberries, mer 

Take ef the beſt Dich Gooſeberries before they are 
too ripe, ſtone them, and put them in a Skillet with fo 
much fair Water as will cover them ; ſet them on a Fire 
to ſeald, and when they are tender, take them out of 
the Liquor and peel off the outer Skin, as you do Cod- 
ins, and throw them into ſome double-refin'd Sugar, 
powdered and fifted ; put a Handful more of Gooſe- 
berries into that Water, and let them boil a little; then 
un the Liquor through a Sieve ; take the Weight of your 
peeled Goofeberries in double-refin'd Sugar ; break the 
Sugar in Lumps, and wet the Lumps in the Liquor that 
the Gooſeberries were ſcalded in,-and put your Sugar in 
a Preſerving-pan over a clear Fire, and let it boil up, 
and ſcum it well; then put in your Gooſeberries, and 
let them boil till they lool clear; then place them in your 
Glaſſes, and beil the ns TR a little longer, and pour i: 
Bs 8 tt; UT 5 — , ; on 
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on your Gooſeberries in the Glaſſes ; when they are cold 


paper them. 


To dry Pears or Apples. 

Take popperir Pears, and thruſt a piked Stick inte 
the Head 2 8 ond — 2 ſcald them, bat 
not too tender; | em the Way; put them 
in Water, and take the Weight of chan og my and 
clarify it with. Water, a Pint of Water to a Pound of 
Sugar, ſtrain the Syrup, and put in the Pears ; ſet them 
en the Fire, and boil them pretty faſt ſor half an Hour; 
cover them with Paper, ſet them by till the next 
Day x then boil them again, and ſet them by till the 
next Day ; then take them out of the Syrup, and boil 
it till dis thick and: ropy ; then put the Pears in your 
Preſerving: pan, and put the Syrup to them, and if it 
will not cover them, add ſome Sugar to them, ſet them 
gyer the Fire and let them boil up ; then cover them 
with Paper, and ſet them. in-a Stove twenty four Hour ; 
then them out, and lay them on Sieves to dry ; 
then lay them on Plates, and duſt them with Sugar, and 
ſet them into your Stove to dry ;. and when one Side is 
dry, lay them on Papers, and turn them, and duſt the 
ether Side with Sugar; ſqueeze the Pears flat by degrees; 
if *tis Apples ſqueeze the Eye to the Stalk ; when they 
are nico ory put them in Boxes with Papers between. 


To preſerve Apricots in Fell. 

To a Pound of Apricots,. before they are ſtoned. and 

ed, take a Pound and a Quarter of double refin'd 
— ſtone and pare your Apricots, and have your 
Sugar finely beat; as you pare them, lay ſome Sugar 
under and over them; when the Sugar is pretty well 
melted, ſet them on the Fire and boil them; keep ſome 
Sugar out to ſtrew on them in the Boiling, to keep their 
Cour ; as the Scum riſes, take it off very clean, and 
ſometimes turn them with the Ladle, as you ſee Oca- 
on. When they are tender, put them into Glaſſes. 
Add to your Syrup a Quarter of a Pint of Pippin-liquor, 
and. the Weight of it in Sugar, and let it boil a. while; 
pu t it to your Apricots ; let your Fire be quick; for the 


any white Sweet meat is done, "twill look the po 
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ter. You may let the 1 run through a Jelly Bag, if 


voa would have it very clear. 


To make ⁊ubite Felly Quinces. | 

Pare your Quinces, and cut them in Halves; then 
core them and parboil your Quinces; when they are 
ſoft, take them up, and cruſh them through a Strainer, . 
but not too hard, only the clear Juice. Take the Weight 
of the Juice in fine Sugar; boil the Sugar candy-height;. 
and put in Jour Juice, and let it feald a while, but not 
boil; and if any Froth arife, ſcum it off, and when you” 
take it up, have ready a white preſerved Quince cut in 
ſmall ſlices, and lay them in the Bottom of your Glaſ- 
ſes, and pour your Jelly to them, it will candy on the- 
Top and keep moiſt on the Bottom a long Time. 


| To make a Sweet-bag for Linnen:- + — - *? 
Take a Pound of Orris-roots, a Pound of: ſweet Cala- © 
mus, a Pound of Cypreſs-roots, a Pounds of: dried Le- 
mon- peel, a Pound of dried Orange peel, a Peck of 
dried Roſes, make all theſe into a: grofs Powder ; Cort 
ander ſeeds four Ounces, Nu one Ounce and 2 
Half, an Ounce of Cloves ;, make all theſe into fine 
Powder, and mix with the other; add Musk and Am- 
dergreaſe; then take: four large Handfuls of Lavender- 
flowers dried and rabb'd, a Handful of Sweet · marjorà m, 
a Handful of Orange leaves, a Handful of young Wale 
leaves, all dry'd and rubb'd ;. mix all together with ſome 
bits of Cotton perfumed with Eſſenees, and put it up 
into filk. Bags to lay with your Linen. 5 


To preferve whole Quiness white: * 
Take the largeſt Quinces of che greeneſt Colour, ant 
ſeald them till they are pretty ſoft ; then pare them an 
core them with a Scoop; then weigh your — 
paſt ſo. much double refin'd Sugar, and make a Syrup 
of one half, and put in your Quinces, and boit them as 
aſt as you can ; then' you muſt have in Readineſs Pip- 
pin Liquor; let it be very ſtrong of the Pippins, and 
When is ſtrained out, put in the other half of your 88 
gr, and make i a jelly; and when your Quances are 


clear, put them into the Jelly, and let them immer a 
lale; they will be very ar ah ſo glaſs them up, and 


when 
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they are cold, paper them and keep them in 1 


when 
Stove. 


To preſerve Gooſeberries, and other Fruits for Tarts, 
Take Gooſeberries when they are full grown | before 
they turn, put them into wide mouth'd Bottles, cork then 
Cloſe; and ſet them in a ſlack Oven till they are tender 
and crack d ; then take them out of the Oven and Pitch 
the Corks. By this Method you may keep ſeveral other 
Sorts of Fruit, as Bullace, Currants, Damſons, Pear, 


Plumbs, c. only do theſe when they are ripe. 


To make clear Cakes of 


Take your Gooſeberries, or other Fruit, and put them 


Fruit. 


in an earthen Pot ſtopt very cloſe, and put them in a 
Kettle of Water, and let them boil till they break ; then 
take them out, and run them through a Cloth; take the 
Weight of the Liquor in Sugar; boil the Sugar candy- 


height; then put in 
Jew Embers to d 


our Juice, and | 


it ſtand over a 


till 'tis thick like Jelly ; if you fear 


it will change colour, put in three or four drops of ſuice 
of Lemon; pour it out into clear Cake Glaſſes, and dry 
them with a little Fire. | 


- $1 . 


4 ake to a Pound 


wohgs “ The beft Way to. reſerve Golden Pippirs. 
Apples, a Pound of double re- 


4fin'd Sugar, and a Pint of clear Spring Water; ſet it on 
the Fire, neatly pare the Pippins, and take out the Stalks 


and Eyes ; put them into the Sugar and Water, cover 
them cloſe, and let them boil as f 


Quarter of an Hour; then take them o 
ſet them on again to boil as faſt and as long as they did 


before; do this three or four Times, 
clear 3 then cover them cloſe. 


2 | Ts dreferve Damſons whole, 


280 Take ſome Damſons, and cut them in Pieces, ard 


| as you can, half a 
to cool ; then 


till they are ver) 


put them in a Skillet over the Fire with as much Water 
as will cover them; when they are boiled, and the U. 


quor pretty ſtrong, 
your Whole Damſons wiped : 
. refin'd Sugar ;; put the third Part of the Sugar in 
Liquor, and ſet it over the Fire, and when it 


ſtrain it out, add for every Pound df 
clean, a Pound of bug 


E 
ſimmer, 
put 


F 


tin.) 
- tak 
then ſet 
Fire, of 
them in! 
on then 
them uf 
boil the 
and put 
pour it 
up. 


Take 
take a 
the Sta 
them, | 
new Al 
the Pot 
when t! 
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in 2 put in your Damſons. Let them have one food, Boil, 
ind take them off for half an Hour, covered up cloſe ; 
then ſet them on again, and let them fimmer over the 
2 Fire, often turning them; then take them out and put 
them into a Baſon, and ſtrew all the Sugar that was left 
on them, and pour the hot Liquor over them, and cover 
them up, and let them ſtand till the next Day; then 
boil them up again till they are enough; take them up, 
and put them in Pots ; boil the Liquor till it Jellies, and 
pour it on them when tis almoſt cold, ſo paper them 
up. 53 | | WR. 
To 0 Pears or Pippins without Sugar. 
Take your Pears or Apples and wipe them clean, and 
take a Bodkin and run it in at the Head, and out at 
the Stalk, and put them in a flat earthen Pot, and bake 
them, but not too much ; you mult put a Quart of ſtrong 
new Ale to half a Peck of Pears, tie white Papers over 
the Pot, that they may not be ſcorched in baking, and 
when they are- baked let them ſtand to be cold ; and take 
them out to drain, - ſqueeze the Pears flat, and the Ap- 
ples the Eye to the Stalk, and lay them on Sieves with 
wide holes to dry, either in a Scove, or an Oven that is 
not too hot. | | 


— . 


A fre Way to preſerve Raſpberries. = 1 
Take the Juice 41 red and white Raſpberries and Cod- 
lin Jelly ; to a Pint and Half put two Pounds of double 
refin'd Sugar; boil it and ſcum, and then put in three 
Quarters of a Pound of large pick'd Raſpberries ; let 
them boil very faſt till they jelly, and are clear ; don't 
take them off the Fire, that will make them hard; a 
Quarter of an Hour will do them when they begin to 
boil ; then put your Raſpberries in the Glaſs firſt, and 
train the Seeds from the Jelly, and put it to them, and 
when they begin to cool, ſtir them gently, that they 
$, ard may not all lye on the Top of the Glaſs ; and when 


cold, lay Papers cloſe, on them, firſt wet the Papers, 
the Li. and dry them in a Cloth. | | 


Ka. _ To fricafy Almonds Ws 
Take a Pound of Jordan Almonds ; do not blanch 
them, or but one of them; beat the White * 
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i 
Egg very well, and pour it on your Almonds, and 15 
$0 all rin gp take half a Pound of double ein 
ugar, an il it to Sugar again; and put your Al. 
monds in, and ſtir them till 1 * . Take 
them as will; then ſet them on Plates, and put them ＋ | 
ou 


into the Oven to dry Aſter Bread is drawn, and let them | 
1 ſtay in all Night. They will keep the Year round if WW all 
. you keep them dry, are a pretty Sweetmeat. n in 


| To preſerve Currants. 

l Lay a Layer of Currants, and then a Layer of 8. 
gar, in a flat-bottom'd earthen Pan, and. ſo boil then fl b de 

till the Syrup is pretty thick, minding to ſcum them a 

they boil ; then take them off, and when they are cold, and pu 


- — 5 - 
put them in Gallipots or Glaſſes cloſely ſtopt. | little 1 
* | HEH 0 berries. 
To candy Angelica. s boilin 


Take Angelica that is young, and cut it in fit Lengths, 
and boil it till it is pretty tender, keeping it cloſe co- 
| yered ; then take it up and peel off all the Strings; with ch 
then put it in again, and let it ſimmer and ſcald til 
it is very green ; then take it up and dry it in a Tak: 
Cloth, and weigh it, and to every Pound of Angelica them in 
take a Pound of double refin'd Sugar beaten and fifted; dem h. 


put your Angelica in an earthen Pan, and firew te I g. 

Sugar over it, and let it ſtand two Days; then boil. it till Oven ;. 

it looks very clear, put it in a Colander to drain the beate * 
Syrup from it, and take a little double. refin'd Sugar and VA. 

boil it to Sugar again; then throw in your Angelica, u, * 

| and take it out in a little Time, and put it on Glafs "= 
Flates. It will dry in your Stove, or in an Oven after 2 15 
* are drawn. 41 

5 To preſerve Fruit green. per, al 

Take Pippins, Apricocks, Pear Plumbs, or Peaches 1 


when they are green; ſcald them in hot Water, and 
them; then put them into another Water, not ſo 

hot as the firſt ; then boi! them very tender, and take 

the Weight of them in Sugar, and put to them as much Tak 


Water as will make a Syrup to cover them; then boil Keones, 
them ſomewhat leiſurely, and take them up; then boil Nr 1 
the Syrup till it be ſomewhat thick ; and. when cold, Tak 


| put them together. | 1 1d bl 
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ny T parch Almonds. 
yo Al Take a Pbund of Sugar, make it into a Syrup, and 
en i keil it Candy heigh ; then put in three Quarters of a 
| xo Pound of Fordan Almonds blanched ; keep them ſtir- 
475 ring all the While till they are dry and criſp; then put 
them in a Box and Keep them dry. 


Ts preſerve Barberries. 

Take one Pound of Barberries pickt from the Stalks, 
put them into a. pottle Pot, and ſet them in a Braſs Pot 
full of hot Water, and when they are ſtew'd, ſtrain chem, 
ud put to the Barberries one Pound of Sugar, and to 
them put a Pint of Red Roſe Water, and boil them a 
little; then take half a Pound of the faireft Cluſters of Bar- 
berries you, can get, and dip them in the Syrup whilſt it 
b boiling ;. then take the Barberries ont, and boil the Sy- 
wp till it is thick; and, when cold, put them in Glaſſes 
with the Syrup. | | 

| To make March- unboiled. 1919 

Take a Pound of Almonds, blanch them and bear 
them in Roſe- water; when they are finely beaten, put to 
them half a Pound of Sugar, beat and ſearced, and work. 
it to a Paſte ; fpread ſome on Wafers, and dry it in the 
Oven; when "tis cold, have ready the White of an Egg 
beaten with Roſe-water and dbuble refin'd Sagar. Let 
it be as thick as Butter, then draw your March-pane thro” 
t, and put it in the Oven: It will Ice in a little Time, 
then keep them for Uſe. _ | wo 

If you have a Mind to have your March-pane large;. 
aut it when *tis rolled out by a Pewter Plate, and edge it 
about the Top like a Tart, and bottom with Wafer-Pa- 
per, and fet it in the Oven, and Ice it as aforeſaid x: 
hes when the Icing "riſes, take it out and ſtrew coloured 


nd Comfits on it, or ſerve $weet-meats on it. 

ſo | | Wr | 2 

ke Do candy Cherries. 

þ Take Cherries. before they be full ripe, take out the 


ul Stones, and take clarified Sugar boiled to a Height, and 
il pour it on them, | 
, To male Sugar Plates. | 

Take a Pound of double-refin'd Sugar beaten and ſearced,. 
7 ad blanch and beat ſome Almonds and mix with it, __ 
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beat them together in a Mortar, with Gum-dragant dif. 
ſolved in Roſe water, till 'tis a Paſte; roll it out and 
firew Sugar on the Papers or Plate, and bake it after 
Manchet ; gild it if you pleaſe, and ſerve Sweet-meatz 
on it. | 


Another Way to preſerve Oranges whole. 

Take the beſt and largeſt Sevi Oranges, water them 
three Days, ſhifting them twice a Day, boiling them in 
a Copper with a great deal of Water till they be tender; 
they muſt be ty'd in a Cloth and kept under Water, the 
Water muſt boil before you put them in; then take to | 
every Pound of Orange, a Pound and Half of double Take! 
refin'd Sugar, beaten and ſiſted; then have in readinef Wl f@, and 
Apple-water made of John- Apples; take to every Pint WI Juice a f 
- that Water a Pound of Sugar ; then take a third Part with a lit 
of the Sugar and put to the Water, boil it a while, and then mal 
ſet it by to cool ;, then cut a little Hole in the Bottom in anothe 
of your Orange, and pick out all the Seeds, and fil have boi] 
them up with What Sugar is left.; prick your Oranges WI tbe Juice 
all over with a Bodkin ; then put them into your Syrup, ud let 
boiling them ſo faſt that the Syrup may cover them ; then white Cr 
put in your Sugat that 18 left, When the Syrup will jelly, ue clear 
and the Oranges look clear, they are enough; then Glaſs let them 
them with, the, Holes uppermoſt, and pour the Syrup If yo 
upon them. e Bn; the Juic 


3 you 
* To candy Pears, Plumbs, Apricots, Cc. long 
Take them and give every one of them a Cut half they. mi 
through ; then put Sugar on them, and bake them in fat Gl: 
an Oven as hot as for cke cloſe ſtopped; let them eiten. 
ſtand half an Hour, then lay them on one by one on 4 2 
Glaſs Plates to dry, and they will appear very fine and det 
clear. In this Manner you may candy any other Fruit. d ft 


| 2 1 uke tl 
r gar wi 

Take double refin'd Sugar beaten and ſiſted as fine It, and 
as'-Flour.;: perfume it with Musk and Ambergreaſe land i 


then have ready ſteeped ſome Gum-arabick in Orange. them 
flower water, and with that make the Sugar into a ft 
Paſte ; drop into ſome of it three or four drops of : 
of Mint, or Oil ot Cloves, or Oil of Cinnamon, or what thick, 
Oil you like, and let ſome only have the Perfume ; gar” 3 


* 
1214 


a — - — —jↃ4—— — — — — — 
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roll them up in your Hand like little Pellets, and ſqueeze 
them flat with a Seal. Dry them in the Sun. 


| yo candy Flowers. . ne 
Pick them very clean, and tv every Ounce of Flow. 

en, put two Ounces of Lump Sugar, and an Ounce of 

Gugar- candy 3 diſſolve them both in Roſe-water, and boil 

them till they come to a Sugar again; and when it is 

= cold, put in your Flowers, and ſtir them together, 
3 eden {eu | 


cdp make. Felly A white Currants. | | 
Take your largeſt Currants, and trip them into a Ba- 
ſan, and. bruiſe and--ſtrain them, and to every Pint of 
Juice a Pound of double reſind Sugar; juſt wet your Sugar 
with a little fair Water, and ſet it on a ſlow Fire till it melts ; 
then make it boil, and at the ſame Time let your Juice boil 
in another Thing: ſcum-them both very well, and when they 
have boiled a pretty While, take off your Sugar and firain 
the Juice into it through a Muſlin; then ſet it on the Fire, 
and let it boil, and if you pleaſe, you may ſtone ſome 
white Currants and put them in, and let them boil till they 
ue clear; have a you do not boil them too high 3 
kt them ſtand a While, then put them in Glaſſe. 
If you would make clear Cakes of white Currants, boil 
the juice juſt as this is; but this obſerve, that when you 
ju your Juice and Sugar together, they muſt ſtand but 
long on the Fire, till they are warm and well mixed: 
they muſt not boil: together; and when tis cold put it in 
— Glaſſes 3 and into your Stove ta dry them; turn them 
n. oni mec 109 or en u ail es Arcs 
wia prefer ve Mulberries J. 
det ſome Mulberries over the Fire in a Skillet, and 
draw from them! a; Pint of juice, when tis ſtrained. Then 
take three Pounds of Sugar, . beaten. very fine ; wet the Su- 
gar with the Pint of Juice ; boil up your Sugar, and ſcum 
I, and put in two Pounds vf ripe Mulberries, and let them 
land in the Syrup till they are thoroughly warm then ſet 
them on the Fire, and let them boil very gently x do them 
but half enough, ſo put them by in the Syrup till next Hay ʒ 
then boil them gently again, and when the Syrup is pretty 
thick, and will ſtand in a round Drop when tis call, they 
we enough; ſo put all together in a Gallipot for Ule. . . 


To 


them; but before 
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e To preſerve Raſpberries in Felly. 

Take of ahel Kend pon grove . 
Pound take a Pound and Quarter of Sugar made into 
a Syrup, and boiled candy-high ; then put in the Raſp- 
berries, and ſet them over a gentle Fire, and as they boil 
ſhake them; and when the Sugar boils over them, take 
them off the Fire, and ſcum them, and ſet them by a little; 
then ſet them on again, and have half a Pint of Juice of 
Currants by you, and at ſeveral Times put in a little as it 
boils ; ſhake them often as they grow nearer to be enough, 
which you may know by ſetting ſome in a Spoon to try 
if it will jelly ; for when they jelly, they are enough; 
then lay them in your Glaſſes, ' and keep the Jelly to cover 
| you put it to them, pick out all the 
Seeds, and let the Jelly cover them well. | 


To make clear Sugar. 
Take two or three whites of Eggs, and put them into 
a Baſon of Water, and with a very clean Hand lather that 
as you do Soap; take nothing but the Froth, and when 
your boits, with a cover it with it ; do thu 
till your is clear, making it ſtill more Froth, and 
covering the Syrap with ãt 3 it wilt make the worſt Sugar 
as clear as any, and fit to preſerve any Fruit. 


Ant To proforue Cherries. 
To a Pound of Cherries, after they are pick d and ſton d. 


d thro” a * er the Weight of 
both Liquor and Cherries in dou | 

our Sugar, and ftrew it as you put them into your Pre 
wer fra n ; boil and ſcum it, till the Cherries look clear 


| To make white Quince Paſte. | 
Scald the Quinces tender to the Core, and pare them, 
and fcrape the Pulp clean from the Core, beat it in 4 


Mortar, and Pulp it thro' a Colander ; take to a Pound 


of Pulp, a Pound and two Ounces of Sugar, boil he 
gar till tis candy-high ; then put in your Pulp, fir! 


about conſtantly till you ſee it come clear from * 
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um of the Preſerving Pan; then take it off, and lay it 
on Plates pretty thin: Vou may cut it in what Shape you 
pleaſe, or make Quince Chips ef it; you muſt duſt it 
vin Sugar when you put it into the Stove, and turn it 
on Papers in a Sieve, and duſt the other Side; when they 
ue dry, put them in Boxes wick Papers between. You” 
my make red Qainoe Paſte the ſame Way as this, only 


| To make Orange- Chips i | 6 
Pare your Oranges very thin, leaving as little white 
on the Peel as poſhble,' throw' the Rinds: into fair Water 
1 yon pare them off; then boil them therein very faft till 
they are tender, ſtill filling up the Pan with boiling Wa- 
er as it waſtes away ; then make a thin Syrup with Part” 
of the Water they were boiPd in, and put the Rinde 
therein and juſt let them boil ; then take them off, and 
let them fie in the Syrup three or four Days; then boil 
them again till you find the Syrup begins to draw between 
your-Fingers'z then take them eff from the Fire, and let 
them drain between a Colander ; take ou but a few at- 
i Time, becauſe if they cool too faſt, it will be difficult 
to get the from them, which muſt be done by paſ- 
ing every Piece of Peel thro! your Fingers; and laying 
them ſingle on a Sieve with Rind 4 The” 
deres may be ſet in x Stove, or before the Fire, but in 
unmer the Sun is hot enough to dry them. Three 
Pounds of Sugar will make Syrup to do the Peels of twen- | 
ire Oranges, Fe 1-471 | 5 01 e (it 


To preſerve green Cucumbers. 

Take Gerkins, rub them clean, then them i 
bot Water; chem take their Weight in doable refin'd Su- 
zu; boil it to a thick Syrup-with a Quarter of a Pint of 
ming Water to every Pdund of Sugar; then put in your 
Cucumbers and ſet them over the Fire, but not to boil 
alt; ſo do two dr three Days. The laſt Day boil them 
ll they are tender and clear, ſo Glaſs them up. 91 


To make a Paſte of grven Pippins. nie. 

Take Pippins and fcald them, and ker them, till they 
wy green 3 when you have peeled them, have freſh warm 
Mr ready to put them into, and cover them cloſe, and 


keep 
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keep them warm tilt they are very-green ; then take the 
Pulp of them, but none of the Core, and beat it in a Mortar, 
and paſs it thro a Colander ; and to 4 Pound of the Pulp 
put a Pound and one Qunee' of double refin'd'Sugar ; boil 
your Sugar till it will ball between your Fingers; put in 
your Pulp, and take it off the Fire to mix it well together, 
ſet it on the Fire again, and boil it till'tis enough ; which 
you may know by dropping a little on a Plate, and then 
put it in what Form you pleaſe : Duſt it with Sugar, and 
ſet it in the Stove to dry; turn it, and duſt the other Side, 


D keep;:Mufhrooms without - Pickie, for Sauce, 

Take large Muſhrooms, peel them, and take out all 
the Inſide, lay them in Water ſome Hours; then ſtew 
them in their own Liquor, and lay them on Tin Plates, 
as you do the Artichoke- Bottoms, in a cool Oven; repeat 
it till they are perſectly dry, tie them down, and keep 
them dry as the other. I cannot find they will look white, 
take what Care we can; therefore in the ſtewing I put 
ſome Mace and Pepper, ſo they eat delicately, and look 
as well as Trouſſees. Fs a it 


D make clear Cakes of the Fally of any Fruit. 

To half a Pound of jel, oy, % Ounces! of Sugar; 
wet your Sugar with a little Water, and boil it candy. 
height; then put in your Jelly; let it boil very faſt til 
it. Jellies; then put it into Glaſſes, and when tis dried 
enough on one Side, turn it into Glaſs Plates. Set them 
in a Stove to dry leiſurely ; let your Stove be hot again 
your Cakes be turned. 


7 preſerve Gooſeberries in Hops. | 
ake the laigel Dutch Gooſeberries, and with a Knie 

cut them a- crols at the Head and half way down, and 
with a Bodkin put out the Seeds clean, and do not break 
them; then take fine long Thorns, ſcrape them, and then 
put on your Gooſeberries, putting the Leaf of the one 


to the Cut of the other, and ſo till your Thorn is full ; 


and when they are full, put them into a new Pipkin wit 
a cloſe cover, and cover them with Water, and let them 
ſtand ſcalding till they are green; then take them up, and 
lay them upon a Sieve to drain from the Water; ſure 
they do not boil in the Greening, for if they have 


Re 


one waln 
make a 8 
and boil 
Water tl 
Pound of 
Sugar, P 
them op 
up and | 
longer; 
when th 
with Pap 


To | 
Take 
the black 
Fire in 
and let 
they are 
a Pound 
Gooſebe! 
Pound © 
Gooſebe 
Syrup te 
them bo 
they are 
them, tz 
ſet them 
the Syru 
(cum it, 
tle Fire, 
the Syrr 
dy till | 
doil for 
Quor is 
and to 
and mal 
and uh. 
next Da 
per that 
then put 


Take 


(0 ever) 


Receipts in PRESERVING, Cc. 237 
ove walm they are ſpoiled, and while they are greening 
make a Syrap/ for them. Take whole green Gooſeberries 
and boil them in Water till they all break, then ſtrain the 
Water through a Sieve, and weigh your Hops, and to a 
Pound of Hops put a Pound and a half of double refin'd 
Sugar, put the Sugar and Hops into the Liquor, and boil 
them open till they are clear and green; then take them 
up and lay them upon Pye Plates, and boil your Syrup 
longer; lay your Hops in a pretty deep Gallipot, ind 
when the Syrup is cold, pour it on them; cover them 
with Paper, and keep them in a Stove. | 


To preſerve Gooſeberries whole, without floning. 

Take the largeſt preſerving Gooſeberries and pick off 
the black Eye, but not the Stalk ; then {et them over the 
Fire in a Pot of Water to ſcald, cover them very cloſe; 
and let them ſcald, hut not boil or break; ard when 
they are tender, take them up into cold Water; then take 
2 Pound and Half of double refin'd Sugar to a Pound of 
Gooſeberries, clarify the Sugar with Water, a Pint to a 
Pound of Sugar, and when the Syrup is cold, put your 
Gooſeberries ſingle into your Preſerving pan, and put the 
Syrup to them, and ſet them on a gentle Fire and let 
them boil, but not too faſt, leſt they break, and when 
they are boiled, and you perceive the Sugar has enter'd 
them, take them off, cover them with white Paper, and 
ſet them by till the next Day; then take them out of 
the Syrup, and boil the Syrup till it begins to be ropy, 
(cum it, and put it to them again, and et them on a gen- 
te Fire, and let them preſerve gently, till you perceive 
the Syrup will rope; then take them off and ſet them 
dy till they are cold, covering them with Paper ; then 
boil ſome Gooſeberries in fair Water, and when the Li- 
Quor is ſtrong enough train it out, let it ſand to ſettle ; 
and to every Pint take a Pound of double refin'd Sugar 
ard make a Jelly of it, and put the Gooſeberries in Glaſſes, 
and when they are cold cover them with the jelly; the 
next Day Paper them ; wet, and then half dry the Pa- 
per that goes in the Infide, it cloſes down better, and 
hen put on other Papers, and put them in your Stove, 


To dry Plumbs or Apricots. | 
Take your Plumbs or Apricots and weigh. them ; and 
lo every Pound of Fruit allow a Pound ot double refin'd 
þ | Sugar; 
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Sugar; then ſcald your Plumbs and ſtone them, and take 
off the Skins and lay your Plumbs on a dry Cloth ; then 
Juſt wet your Sugar and ſet it over the Fire, and keep it 
ſtirring all one Way till it boils to a Sugar again; take 
that Sugar, and lay ſome in the Bottom of your Prefer. 
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ving-pan, d lay your Plumbs on it, and ſtrew the rel 
of your * on the Plumbs, and let it ſtand till it 5 
melted ; then heat it ſcalding hot twice a Day, but let 
it not boil ; and when the Syrup is very thick, and candies 
about the Pan, then take them out of the Syrup, and lay 
them on Glaſſes to dry, and keep them continually warm, 
ſifting a little Sugar over them till they are almoſt dry; 
wet the Stones in the Syrup, and dry them with Sugar, 
and put them in at one End of the Plumb; and when 
they are thorough dry, keep them in Boxes with Papers 


between. 
To make Apricot Chips. 

Pare your Apricots, and part them in the Midddle ; take 
out the Stone and cut them croſs-ways pretty thin, as 
you cut them ſtrew a very little Sugar over them, beaten 
and ſifted ; then ſet them on the Fire, and let them ſtew 
gently a Quarter of an Hour, then take them off, cover 
them up, and ſet them by till the next Day; then ſet 
them on the Fire as long as before, take them out one by 
one and lay them on a Sieve, ſtrew Sugar on the Sieve 
and over them; dry them in the Sun or cool Oven, tun 
them often ; when dry put them in Boxes. 


To make brown Sugar. 
Take Gum-arabick, and diſſolve it in Water till tis 
retty thick ; then take as much double retin'd Sugar 
Fel ſifted and perfumed as will make the Gum into 3 
ſtiff Paſte ; roll it out like Jumballs, and ſet it in an Oven 
exactly heated, that it may raiſe them and not boil ; ſer 


if it boils *tis ſpoiled ; you may colour ſome of them. 


To keep Artichokes all the Year, 

In the latter End of the Seaſon boil them till they be 
halt enough, and then dry them upon a hair Cloth upon 
a Kiln the Space of fifty Hours, till they are very ary ; 
lay them in a dry Place; when you Uſe them ſoak then 
a Night in Water, and boil them till they are tender. 
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take To keep Walnuts good all the Year. 
then Put them into a Jar, on a Layer of Sea-ſand ; ftrew 
Pi ind agein, and fo another Layer of Nuts, till 'tis full, 
2nd be ſure they do not touch each other in any of the 
reſer- Layers 3 when you would uſe them, lay them in warm 
e rel Water, ſhifting it as it cools for an Hour ; then rub 
| them dry, and they will peel well, and eat ſweet. Le- 
"OY nons will keep"thus cover'd with Sand longer than any 
other Way you can try, 


To preſerve black Pear Plumbs, or any black Plumby 
Take a Pound of Plumbs, give them a little Slit in the 
gem; then take ſome of your worſt Plumbs, and put 
them in a Gallipot cloſe covered, and ſet them in a 
Pot of boiling Water, and as they yield Liquor ſtill 
pour it out, To a Pint of this Liquor, take a Pound 
and Quarter of Sugar ; put them 2 and give em 
1 Boil and a Scum, after which take it off to cool a 
litle ; then take your Pound of Plumbs, and as you 
put them in, give every one of them a Prick or two 
with a Needle, ſo ſet them again on a ſoft Fire a pre 
While ; then take them off, and let them ſtand till the 
next Day, that they may drink up the Syrup without 
breaking the Skin ; the next Day warm them again once 
or twice, till you ſee the Syrup grow thick, and the 
Plumbs look of the right Black, ſtill ſcuming them, and 
when they will endure a Boil, give them two or three 
walms, and ſcum them well, and put them in your 
id WY Glaſſes. Be ſure you keep fome of the Syrup in a 
Sugar Glaſs, that when your Plumbs are ſettled and cold, you 
into WY nay cover them with it. The next Day Paper them 
| Oven p, and keep them for Uſe \ 


9 To, dry Apricots /ike Prungllo's. 

Take a Pound of Apricots, being cut in Halves or 

Quarters ; let them boil till they are very tender in a thin 
ney be WY Nrup, let them ſtand a Day or two in the Stove ; then 
u upon take them out of the Syrup, and lay them drying till 
y dry; lney be as dry as Prunello's, then box them. You may 
- them make your Syrup red with the Juice of red Plumbs ; if 
Her. ou pleaſe you may Pare chem. | 


To 
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To make Burning Perfume, 
Take a Quarter of a Pound of Damask-roſe Leave 
beat them by themſelves, one Ounce of Orace-rg 
ſliced very thin, and ſteep'd in Roſe- water. Beat th 
well together, and put to it two Grains of Mu 
as much Civet, two Ounces of Benjamin finely powder' 
mix all together, and add a little powder'd Sugar, an 
make them up in little round Cakes, and lay them ſing 
on Papers to dry; ſet them in a Window where the$y 
comes, they will dry in two or three Days; make then 
in June. | | 


| To boil Plate. 

Take twelve Gallons of Water, or a Quantity accord. 
ing to your Plate in Lirgeneſs or Quantity ; there mul 
be Water enough to cover: it. Put the Water in a Cop 
per or large Kettle, and when it boils put in half a Pound 
of red Argil, a Pound of common Salt, an Ounce of 
Roach- Allum ; firſt put your Plate into a Charcoal Fir, 
and cover it till 'tis red hot; then throw it into your 
Copper, and let it boil half an Hour ; then take it out 
and waſh it in cold fair Water, and ſet it before the 
Charcoal Fire till 'tis very dry. | 
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Complete Family-Prece. 


CHA EF AF: 


Containing a great Number of RECEIPTS for 
Diſtilling and Fermenting of all Compound, 
Simple Waters and Spirits. 


Ze make Plague-Water, 
T4 K E of the Leaves of Celandine, Roſemary, Rue, 


Sage, Reman Wormwood, Dragon, Agrimony, 
baum, Scordium, the Leſſer Centaury, Carduus, Betony 
and Mint, of each 2 Handfuls; of the dried Angelica 
Root, Zedoary and Gentian, of cach an Ounce ; of the 
Firginia Snake Root half an Ounce. Let them be infu- 
id in one Gallon of French Brandy, and draw off ten 
Fats by Diſtillation. 


Juniper Water. 
Take beſt Juniper Berries 12 Ounces, preof Spirits 
3 Gallons, a ſufficient Quantity of Water; diſtil and dul- 
ey with Sugar 1 Pound, for Ule. 


The greater Compoſition of Angelica Water. 

Take of Angelica Root, and the Leaves of Carduus, 
each 6 Ounces ; of Baum and Sage, each 4 Ounces ; of 
Angelica Seeds 6 Ounces, and of ſweet Fennel-ſeeds 9 
M Qunces. 
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Ounces. Let the dried Herbs and Seeds be groſsly bryi. 


ſed ; and add to them of Cinnamon 2 Drams ; of (loves 
and Mace, each 1 Dram and half; of Nutmegs and the 
Leſſer Cardamum-ſeeds, each 1 Dram; of Cubebs and 
Galingal Root, each 1 Dram and half; of Jamaica pep. 
per and Saffron, each 1 Dram. Infuſe them in two Gal. 
lons of French Brandy, and draw off as much by Diſtilla 
tion. 
To make Aqua Mirabilis. 

Take Cloves, Mace, Cinnamon, Nutmegs, Cards. 
mum, Cubebs, Galangal and Melilot Flowers, of each 
2 Ounces, Cowſlip Flowers, Spear-mint and Roſemary 
Flowers, of each 4 Handfuls; 1 Gallon of the Juice ct 
Celandine, a Gallon of White-wine, a Gallon of Canary, 
and a Gallon of Brandy; let them be infuſed for twelrc 
Hours, and diſtil them off in a gentle Sand-heat. 


Alexiterial Milk Vater. 

Take of the Leaves of Meadow-ſweet, Carduus g. 
and Goat's Rue, each 6 Handfuls ; of Mint and Worm. 
wood, each 5 Handfuls; of Rue 3 Handfuls ; of unge. 
lica 2 Handfuls. Pour 3 Gallons of new Milk upon the 
Ingredients when bruiſed ; and diſtil in B. M. or an Ab. 
heat. | 

White Clove Vater. 
Take Cortex Winterana 6 Drams, Pimento 1 Ounce, 
Cloves 2 Drams ; bruiſe them, and infuſe all Night in 
proof Spirits 3 Gallons ; Water a due Quantity; ra 
off the proof Goods, and ſweeten with 1 Pound nd 4 


half of fine Sugar for Uſe. 


Beſt Red Clove Water. 

Take of Cloves bruiſed 6 Drams, Jamaica Pepper u 
Ounce and a half, Proof-ſpirits 3 Gallons; a ſutheient 
quantity of Water: Macerate, and diſtil no longer tha, 
Proof; ſweeten with two Pounds and a half of brov1 
Sugar, or rather Treacle, and colour with Elder gude; 
or 6 Pints, to the Colour of Claret-wine. 


| To make Milk Water. F 
Take a Pound of Wormwood, Spear-mint, Baum, ®' 


2 Pounds of Carduus ſhred a little; put them into a _ 
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with 2 Gallons of Milk, and diſtil them gently : It is an 
excellent Drink to quench Thirſt. 


Water againſt the Gravel and Stone, 

Take the Kernels of Black Cherries 2 Ounces ; of 
Peaches 6 Ounces, of Bitter Almonds 4 Ounces : Reat 
them to a thin Paſte in a Mortar, with Malaga or Rheniſb 
Wine; then take Seeds of Smallage, Treacle Muſtard, 
Gromwell and Parſley, each 2 Ounces z which beat in 
like manner, and mix with the former. To both theſe 
pat 4 Ounces of Juniper Berries, and half an Ounce of 
Winter Cherries green ; freſh Garlick 2 Ounces, Onions 
6 Ounces, Leeks 4 Ounces, Pimpernel 3 Ounces, Horſe- 
radiſh half a Pound, Calamus Aromaticus 3 Ounces, 
Leaves of Wall- Rue 4 Ounces, Cinnamon 3 Ounces, Mace 
and Nutmegs, each 1 Ounce. Put them together to ma- 
cerate in 1 Gallon of Rheni/b Wine, Spirit of Black Cher- 
ries half a Pound, Water of Black Cherries and Parſley, 
each 1 Pound ; then in a large Retort with a Sand-heat, 
the Juncture of the Receiver being well luted, draw off 
the Water to Dryneſs. 


| To diſil Verjuice for Pickles. 

Take 3 Quarts of the ſharpeſt Verjuice, and put it in 
a cold Still, and diftil it off very ſoftly ; the ſooner it 1s 
alill'd in the Spring, the better for Uſe. 


To diſii! Vinegar for Muſhrooms. | 
To a Gallon of Vinegar put an Ounce and half of 
Ginger fliced, 1 Ounce of Nutmegs bruiſed, half an 
Ounce of Mace, half an Ounce of White-pepper, as 
much Famaica Pepper, both bruiſed, a few Cloves ; di- 
al this: Take care it does not burn in the Still. 


Eye Water. 

Take white Vitriol and Bay Salt, each an Ounce ; de- 
creputate them together till the Detonation is over; then 
Pour upon them, in an earthen Pan, 1 Pound of boiling 
Water; ſtir them together, and Jet them fland ſome 
Hours; a variouſly colour'd Skin will fix upon the Sur- 
N 3 carefully take off, and put the 1ell in a Phial 
Ir Cie. 
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Mint Water. 
Take Mint 2 Handfuls, Proof-ſpirits 2 Gallons and x 


half, Water 1 Gallon ; diſtil, and ſweeten with 1 Pound 


and a half of Sugar for Uſe. 


Dr. Butler's Cordial Water. 

Take the Flowers of Clove Gilliflowers, Stock-Gilli. 
flowers, Pinks, Cowſlips and Marygolds, of each fix 
Handfuls ; the Flowers of Damaſk Roſes and Roſemary, 
of each 4 large Handfuls; Balm Leaves, Borage and 
Bugloſs Flowers, of each 3 Handfuls ; put them into 
large ſtone Bottle or Jug, with 3 Pints of Canary; flop 
the Bottle cloſe, ſtir them often, put in three penny- 
worth of Saffron, and three Nutmegs ſliced, and a Dram 
and half of Aniſeeds bruiſed. Let them infuſe for ſome 
time, then diſtil them in an Alembick with a briſk Fire, 
hanging a Grain of Mufk, and as much Ambergreafe, at 
the Noſe of the Still; put into the diſtilled Water 6 Oun- 
ces of white Sugar-candy, and ſet the Veſſel in hot Wate: 
for an Hour. This Cordial admirably chears the Spirits, 
and is good againſt Melancholy. Three Spoonfuls “ 
enough to be taken at once. 


Mater again/t Conſumptions. 
Take Snails freſh out of the Garden, with their Shell, 
4 Pounds; Leaves of Liverwort, Lungwort, Ground Aux. 
Scabious, Paul's Betony, Self-heal, each 6 Ounces ; Cruit 
of Bread half a Pound; Conſerve of Red Roſes, and Su- 
cory Flowers, each 12 Ounces ; Nutmegs N 6. Let ll 
be bruiſed together into a Maſh, and pour upon them ot 


Milk, hot from the Cow, 1 Gallon and a half, !lurrirg 


them we'l together; about an Hour after put to them o! 
Malaga Wine 1 Gallon, Damaſk Rote-water 2 Pound, 
and draw off with a Sand-heat 2 Gallons. 


Plain Fiiera-Picra. 

Pat 1 Ounce of Hiera-Picra into 1 Quart of Brandy; 
let your Bottle hold more than a Quart, that you m 
have room to ſhake it; let it ſtand five Days near the Fire, 
ſhaking it often, and ſtop it cloſe. This is a good Purge; 
take half a quarter of a Pint going to Bed; drink 3 
Draught of warm Ale or Broth a little while 1 

0 
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You may take it ꝙ or 10 Days together; it opens the Sto- 
mach, cauſes Digeſtion, prevents Green-Sickneſs, and 
kills Worms in Children, 


Compound Scordium Water. 
Take of the Juices of Goat's Rue, Sorrel, Scordium, 
and Citrons, each 1 Pound ; London Treacle 2 Ounces ; 
digeſt for three Days, and then diſtil off the Water. 


Spirit of Alkermes. 

Take Orange-peel, Cinnamon, of each 4 Ounces ; Le- 
mon- peel, Nuts, Roſemary-flowers, and Bitter Almonds, 
each 2 Ounces ; Proof-ſpirits 1 Gallon and a half; Water 
1 Gallon ; macerate, and diſtil ; to which add Juice of 
Chermes 1 Pound, double-refin'd Sugar 1 Pound; Amber- 
greaſe rubb'd and mix'd in the ſaid Sugar, a Scruple : Di- 
geſt for ſome Days, and filter, ackling Leaf-Gold half an 
Ounce. 

A Cordial Mint Water. 

Take 2 Pounds of the Leaves and Tops of Mint ; to 
which put 2 Pounds of Raiſins of the Sun ſtoned ; Ani- 
ſeeds and Carraway-ſeeds, of each 2 Ounces, and of Li- 
quorice ſliced thin half a Pound: Infuſe theſe in 2 Gal- 
lons of good Claret, and diftil in a cold Still; let it drop 
on {ome fine Sugar through a Bag of Saffron. 


To make Elixir Proprietatis. 

Take of Myrrh 4 Drams, Aloes 4 Drams, Saffron 4 
Drams ; infuſe them in a Pint of the beſt Brandy; firſt 
put in the Saffron, and let it ſtand 12 Hours, then the 
Myrrh and Aloes ; ſet it by the Fire three or four Days, 
ſhaking it very often; then ftrain it off. Take 60 or 70 
Drops, more or leſs, in a little White-wine, in a Morn- 
ing faſting, for a Week or ten Days together; tis good 
for any Illneſs in the Stomach, or in the Bowels. Tis 
the beſt of Phyſick for Children. 


Water againſt the Scurvy. 

Take Sage and Mint, each 2 Handfuls ; Water-creſſes 
and Brooklime, each 4 Handfuls, and 6 Nutmegs. Bruiſe 
all together, and put it into a Still with two Gallons of 
White-wine ; to which Quantity draw off the Water, 
taking care of the JunRures as much as can be. | 

M 3 Roſa 
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Roſa Solis. 

Take Roſa Solis pickt clean, 1 Pound and a quarter; 
Cinnamon, Cloves, and Nutmegs, each an Ounce; Ma- 
rygold- flowers a quarter of a Pound, Carrayay-ſeedz ; 
Ounces, Proof. ſpirits 3 Gallons, Water 2 Gallons; draw 
off your Proof-ſpirits from the Still, and infuſe in a Quart 
of Liquor 4 Ounces of Liquorice ſliced, Raiſins ſtond 
i Pound, Red Saunders 4 Ounces ; infuſe upon hot Aſhes 
to a due Extraction of their Virtue ; ſtrain and diſſolve 
therein white Sugar 1 Pound and a half; which, when 
cold, mix with the proof Goods for Uſe. 


To make Surfeit Vater. 

Take 4 Pounds of Red freſh Corn Poppies ; put them 
into a Gallon of Brandy; add Carraway-ſeeds and Ange- 
lica- ſeeds bruiſed, of each an Ounce ; Cinnamon, Cloves, 
Mace, and Nutmegs, of each a quarter of an Cunce; 
Raiſins ſton'd, Figs and Dates ſliced, of each 1 Pound; 
Pound of Sugar-candy, Balm and Marygeld-flowers, of 
each 1 Handful, Angelica cold and hot, of each a Pint. 
Let them all be mixed and ſtand in Fermentation for a 
Month, ſtirring them every Day. Then ſqueeze the Li- 
guor out into Bottles for Uſe. 


Hungary Water. 
Take Flowers of Roſemary 20 Ounces, rectified Spirit 
of Wine 30 Ounces. Let them infuſe for ſome Days; 
then draw off as much as there was Spirit put on. 


Jo make Spirit of Saffron. 

Take 4 Drams of the beſt Saffron ; open it, pull it aſun. 
der, put it in a Quart Bottle, and pour on it a Pint of the 
ordinary Spirit of Wine, that of twelve-pence a Quart; 
and add to it half a Pound of white Sugar-candy beaten 
{mall ; ſtop it cloſe with a Cork, and a Bladder tied over 
it; ſet it in the Sun, and ſhake it twice a Day till the 
Candy is diſſolved, and the Spirit is of a deep Orange 
Colour: Let it ſtand two Days longer to ſettle, and clear 
it off in another Bottle, and keep it for Uſe. A {mall 
Spoonful for a Child, and a large one for a Man or 
Woman. *'Tis excellent in any peltilential Diſeale : Tis 
good againſt Colds, or the conſumptive Cough. 
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Camphorated Styptic Water. 
Take of camphorated Vitriol 1 Ounce; ſteep it in 3 
Pounds of Spring-water, and let it ſtand till the Face; 
are fallen to the Bottom. 


Dr. Stephens's Vater. ; 

Take Thyme, Mother of Thyme, Sage, Penny-royal, 
Pellitory of the Wall, Roſemary, Red Roſes, Camomile- 
flowers, Origanum, Lavender, Mint, each a Handful and 
a half; Ginger, Galingal, Cinnamon, Nuts, Aniſeeds, 
Carraways, each 6 Drams ; Proof: ſpirits 3 Gallons ; a 
ſuſicient quantity of Water; macerate, diſtil, and ſweeten 
with white Sugar, 1 Pound three Quarters, for Uſe ; ad- 
ding of Leaf-Gold 6 Leaves ; mix them well. 


Dr. Butler's Purging Ae. 

Take Polypody of the Oak and Sena, of each 4 Oun- 
ces, of Sarſaparilla 2 Cunces, of Aniſeeds and Carraway 
ſeeds, of each an Ounce, of Scurvygraſs half a Buſhe!, of 
Agrimony and Maiden-hair, of eaca a Handful. Beat 
all theſe eaſily, and put them into a coarſe Canvas Bag, 
and hang them in 3 Gallons of Ale, and in three Days 
time you may drink it. | 

Spirit of Wine camp horated. 

Take Camphire 1 Ounce, Spirit of Wine rectified 8 
Ounces ; put them together, and the Camphire will diſ- 
ſolve in the Spirit. 


A IWater for the Seurvy in. the Gums. 

Take 2 Quarts of Spring-water, and 1 Pound of right 
Flower: de-Luce Root, and a quarter of a Pound of Roch 
Allum ; 2 Ounces of Cloves, 2 Handfuls of Red Roſe 
Leaves, 2 Handfuls of Woodbine Leaves, 2 Handfuls of 
Columbine Leaves, 2 Handfuls of brown Sage, and 1 of 
Roſemary ; 8 Sewille Oranges, Peel and all, only take 
out the Seeds. Set theſe over the Fire, and let them boil 
a Wart away; then take it off, and ſtrain it, and ſet it 
over the Fire again, and put to it 3 Quarts of Claret, and 
a Pint of Honey: Let them boil half an Heur ; ſcum it 
well, and, when 'tis cold; bottle it for Uſe. Waſh and 
gargle your Mouth with it two or three times a Day. 
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The Wonderful Vater. 
Take of Cloves, Galingal, Cubebs, Mace, the Leſs 
Cardamums, Nutmeg and Ginger, each 1 Dram ; Juice 
of the Greater Celandine, half a Pound; French Brandy 


2 Pounds and a half; digeſt together for 24 Hours, and 
then diſtil off 2 Pounds and a half. 


Antiſcorbutic Water. 0 

Take Garden Scurvygraſs 12 Handfuls ; Water, -ereſſes, 
Brooklime, each 2 Handfuls; Lemons ſliced 6, Hork- 
radiſh Root 2 Pounds, freſh Briony Root 4 Pounds, Aarn 
Root 2 Pounds, Muſtard-ſeed 6 Ounces, Nutmegs 1 
Ounce : Digeſt in 2 Gallons of Proof-ſpirits, adding 2 
ſufficient Quantity of Water, and draw off gently the 
Proof-ſpirit. 

To make Roſe Water. 

Gather Damaſk Roſes when they are dry, and before 
they are tco open ; pick off the Leaves clean from the 
Seeds ; let them lie ſpread on a Cloth till their Moiſture 
is almoſt dry'd up; then put them into a Pewter Still, and 
make a little Fire under them, increafing it gently by 
Degrees, faſtening your Receiver to the Noſe of your Stil 
with Paper or Cloth, that no Scent may get out : let Bot- 
tles be filled within an Inch of the Cork, and cork them 
cloſe. The Roſe Cakes that are found at the Bottom of 
the Still, are good to be laid among Cloaths to perfume 
them. 

To make Cherry Brandy. 

Take 6 Dozen Pounds of Cherries, half Red and halt 
Black, and maſh or ſqueeze them with your Hands to 
pieces, and put to them 3 Gallons of Brandy, and let 
them ſtand ſteepirg 24 Hours; then put the maſh'd Cher- 
ries and Liquor, a little at a time, into a Canvas Bag, 
and preſs it as long as any Juice will run; ſweeten it to 
your Taſte, and put it into a Veſſel fit for it, and let it 
ſtand a Month, and bottle it out; put a Lump of Loaf. 
ſugar into every Bottle. 


Cephalick Water. ; 
Take Male Piony Root 4 Ounces, Angelica and Vale- 
rian, each 1 Ounce and a half; Avens 1 Ounce ; Leaves 
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of Lavender, Betony, Piony, Marygolds, Sage, Roſe- 
eſſer mary, Lillies of the Valley, and of the Lime Tree, each 
Juice Handful; Stæchas 1 Ounce and a half; Red Roſes, 
dy Cowſlips; each 2 Handfuls; Rhodium Wood, Yellow 
and Saunders, each 6 Drams ; Nutmegs 1 Ounce and a half; 
Galingals half an Ounce ; Cardamums and Cubebs, each 
; Drams. Bruiſe and infuſe them all in 14 Pounds of the 
belt White-wine for ten Days; then add 1 Pound of Cin- 
namon, which let ſtand in Infuſion two Days longer; 
and then diſtil off as much as the Wine put on. 


Aniſeed Vater. | 
Take Aniſeeds 6 Ounces, Carraway- ſeeds 3 Ounces, 
Proof-ſpirit 3 Gallons, River or Spring-water 1 Gallon 
and a half: Infuſe all Night in the Still, and draw off the 
Goods with a gentle Fire, no longer than Proof ; ſweeten 
with brown Sugar 2 Pounds, and make up your Goods 
with Liquor to their due Quantity. 


The Barley Cinnamon Water. 

Put 2 Pounds of Pearl Barley into 4 Quarts of Spring- 
water; draw it off in a cold Still as long as it runs 
weet; infuſe in it half a Pound of Cinnamon, and a 
Quart of Canary; ſweeten it, and drink a Draught at 
auy time, in a Fever and Looſeneſs. 


To make the beſt Liquid Laudanum. 

Take a Quart of Sack, and half a Pint of Spirit of 
Wine, and 4 Ounces of Opium, 2 Ounces of Saffron ; 
ice the Opium, and pull the Saffron, and put it in a Bot- 
de with the Sack and Spirit of Wine, and 1 Ounce of 
alt of Tartar, and cf Cinnamon, Cloves and Mace, of 
each a Dram; cork and tie down the Bottle, and ft it 
a the dun or by the Fire 20 Days: Pour it off the Dregs, 
«a as fit for Uſe; 10, 15, 20, or 25 Drops. 


3 Camphorated Vater. 
lake Kemen Vitriol and Bole Armoniac, each 4 Our:- 
les; Camphire 1 Ounce, and powder them together, 


"ale- Vf this Mixture ſprinkle 1 Ounce at a time into 4 

aves „ound of boiling Water, in which ftir it well about: 

wers ten take it off the Fire, let it ſettle, and decant that 
of Wach is clear by Inclination. 


Citron 
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Citron Vater. | 
Take freſh Lemon-peels 30, Figs 14 Pounds, Procf 
ſpirits 3 Gallons, Water as much as is neceſſary : Infuſe 
and diſtil; make it up high Proof, and ſweeten with 
double-retin'd Loaf-fugar 2 Pounds and a half for Uſe, 


Aver good Snail Vater. 

Take a Peck of Snails clean wip'd, crack them, and 
put them into a Gallon of Milk, with a Handful of Balm, 
as much Mint, and unſet Hyſſop, half a Pound of Dates, 
as many Figs, and 1 Pound of Raiſins of the Sun; dil 
all together, and let it be the conſtant Drink in a Con. 
ſumption. 

To make Stoughton's Elixir. | 

Pare off the Rinds of 6 Seville Oranges very thin, and 
put them in a Quart Bottle, with an Ounce cf Gentian 
icrap'd and ſliced, and ſix Penny-worth of Cochineal ; put 
to it a Pint of the beſt Brandy ; ſhake it together two or 
three times the firſt Day, and then let it ſtand to ſette 
two Days, and clear it off into Bottles for Uſe. Take 
large 'Tea-ſpoonful in a Glaſs of Wine in a Morning, and 
at Four of the Clock in the Afternoon : Or you may 
take it in a Diſh of Tea. 


Compound Horſe-radiſh Water. 

Take of the Leaves of both the Scurvy-graſſes freſh ga. 
ther'd in the Spring and cleanſed, each 6 Ounces ; brit 
them, and preſs out the Juice ; and to it add the Juices 
of Brooklime and Water- creſſes, each 1 Pound and a halt; 
of Horſe-radiſh Root 2 Pounds; of Arum Root frelh © 
Ounces ; of Winter's Bark and Nutmegs, each 4 Our 
ces; of Lemon Peels dried 2 Ounces ; of French Brandy 
4 Pounds ; and draw off by Diſtillation eight Pounds. 


Cardemum. | 

Take Pimento, Carraway and Coriander-ſeede, ant 

Lemon Peel, each 4 Ounces ; Proof-ſpirits 3 Gallons 

Water a ſufficient Quantity; diſtil, and ſweeten Wi 
Pound and a half of Sugar. | 


Carraway Vater. 


Take Carraway-fceds bruiſed 12 Ounces, proof. ſpirit 
3 Gallons, 
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3 Gallons, Water 1 Gallon and a half; draw off and 
fweeten with 1 Pound and a half of Sugar. 


Centaury Water. 

Take 6 Pounds of green Centaury and one Pound of 
Gentian, beat the Gentian and ſhred the Centaury, and 
put them into an earthen Pot, and put to them as much 
white Wine as will cover them, let it ſtand 5 Days and 
Giſtil it in an ordinary Still. This is an excellent Water. 
Take 3 or 4 Spoonfuls at a Time in a Morning, and faſt 
2 Hours after it and uſe Exerciſe, likewiſe take it at Night 
an Hour or two before you go to Bed. 


A ver good Cordial Black-cherry Water. 

Take 2 Quarts of ſtrong Claret, and 4 Pounds of Black- 
cherries full ripe 3 ſtamp them, and put them to the Wine, 
with 1 Handful of Angelica, 1 Handful of Balm, and as 
much Carduus, half as much Mint, and as many Roſe- 
mary-flowers as you can hold in both your Hands, 3 
Handfuls of Clove July-flowers, 2 Ounces of Cinnamon 
cut ſmall, 1 Ounce of Nutmegs ; put all theſe into a deep 
Pot, let them be well ſtirred cogether, then cover it ſo 
clole that no Air can get in; let it ſtand one Day and a 
Night; then put it into your Still, which you mult alfo 
paite cloſe ; and draw as much as runs good; ſweeten it 
with Sugar-candy to your Taſte. *Tis good in any Me- 
lancholy, or for the Vapours. 


1 2. 
rule To make the true Daffy s EULA! Y 
1CEs Take 5 Ounces of Anniſeeds, 3 Ounces of Fennel-ſeeds, 


halt; 4 Ounces of Parſley-ſeeds, 6 Ounces of Span; Liquorice, 
5 Ounces of Sena, 1 Ounce of Rhubarb, 3 Ounces of 

Elecampane, 7 Ounces of Jallap, 21 Drams of Saffron, 

| b Ounces of Manna, 2 Pounds of Raiſins, a quarter of an 

5, Ounce of Cochineal, and 2 Gallons of Brandy ; itone the. 
Raiſins, flice the Roots, bruiſe the Jallap, put them all 

= — keep them cloſe cover'd 15 Days, then ſtrain it 

and ut. | 

Water againſt the Stone. 

Take of the freſh Flowers of White Thorn 4 Pounds ; 
of Nutmegs bruiſed 3 Ounces. Infuſe them together in a 
cloſe Veſſel with 2 Gallons of generous white Wine; and 
tay off by Diſtillation 12 Pounds. | 
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The great Palſy Water. 

Take of Sage, Roſemary, and Betony-flowers, of each 
half a Handful, Borage and Bugloſs-flowers, of Lilly of 
the Valley and Cowſlip-flowers, of each 4 or 5 Handfuls 
ſteep theſe in the beſt Spirit of Sack, every thing in their 
Seaſon till all is in; then put to them Balm, Spike-flowers, 
Mother-wort, Bay-leaves, Leaves of Orange-tree, with 
the Flowers, of each 1 Ounce ; then put in Citron- peel, 
Piony-ſeeds, and Cinnamon, of each half an Ounce; 
Nutmegs, Cardamums, Mace, Cubebs, yellow Sanders, 
of each half an Ounce, Lignum Aloes one Dram ; make 
all theſe into Powder ; and add Jujubes, the Stones taken 
out and cut in pieces, half a Pound; then add Pearl pre- 
par'd, Smaragdes, Musk and Saffron, of each ten Grains; 
Ambergreaſe one Scruple, red Roſes dry'd one Ounce, as 
many Lavender-flowers ſtript from their Stalks as will fill 
a Gallon Glaſs ; ſteep all theſe a Month, and diſtil them 
in a Limbeck very carefully: After *tis ſtill'd, hang a Bag 
in it with theſe Ingredients in it, Pearl prepar'd, Smaragdes, 
Musk and Saffron, of each ten Grains, Ambergreale one 
Scruple, red Roſes dry'd, red and yellow Sanders, cf each 
one Ounce ; hang them in a white Sarſenet Bag in the 
Water, ſtop it cloie. The Virtues of this Water: Is 
of excellent uſe in all Swoonings, in Weakneſs of Heart and 
Decay of Spirits; it reſtores Speech in Apoplexies and 
Palſies, it helps all Pains in the Joints comirg of Cold or 
Bruiſes, bathing the Place outwardly, and dipping Cloths 
and laying on it; it ſtrengthens and comforts the vital and 
animal Spirits, and cleareth the external Senſes, itrengti- 
ens the Memory, reſtoreth loſt Appetite, helpeth all 
Weakneſs of the Stomach. Both taken inwardly and 
bathed outwardly, it taketh away Giddineſs of the Lead, 
and helpeth Hearing; it makes a pleaſant Breath, it help. 
eth all cold Diſpoſitions of the Liver, and beginning of 
Dropſies. None can ſufficiently exprets the Virtues cf thi: 
Water. When *tis taken inwardiy, drop 10 or 12 Drop! 
en a jump of Sugar, or a bit of Pread, or in a Diſh of I ea: 
But in a Vit of the Palfy give fo much every Hour to te- 
ore Speech ; add to the reit cf the Flowers ſngle all- 
towers, and the Roots and Flowers of fingle Fionies anc 
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Gold Cordial. 

Take Angelica Roots 1 Pound, Raifins half a Pound, 
Coriander-ſeeds 4 Ounces, Carraway-ſeeds and Cinnamon 
ofeach 2 Ounces, Cloves half an Ounce, Melilot Flowers 
2 Ounces, Figs 4 Ounces, Liquorice 4 Ounces ; having 
liced and bruiſed the Ingredients, infuſe them all Night 
in Proof-ſpirits 3 Gallons, Water 1 Gallon and a half; 
draw off your Proof Goods without Faints ; which ſweeten 
with 2 Pounds of fine Sugar diſſolved in a Pint of Roſe- 
water, adding thereto a Liquor with which you make up 
your Goods proof; and colour it with burnt Sugar to a 
fine Golden Colour; or, if you pleaſe, with 3 Drams of 
daffron tied in a Rag, and preſs'd into it, adding 12 Leaves 
of Gold when you put it by for Uſe. 


Treacle Water. 

Take of the Juice of green Walnuts 4 Pounds ; of the 
Juice of Rue three Pounds; of Carduus, Marygolds, and 
Baum, each 2 Pounds; of freſh gather'd Butterbur Roots 
Pound and a half; of Burdock 1 Pound; of Angelica 
and Maſter- wort, each half a Pound; of green Scordium 
4 Handfuls ; of old Venice Treacle and Mithridate, each 
$ Ounces ; of Lemon Juice 1 Pound, of French Brandy 1 
Gallon and a half: Draw off by Diſtillation 3 Gallons 
and 2 half; and then add 4 Pounds of diſtilled V inegar. 


Lilly of the Valley Water. 

Take the Flowers of Lilly of the Valley, and diſtil 
them in Sack, and drink a Spoonful or two as there is Oc- 
cation, It helps to reſtore Speech to thoſe who have the 
dumb Pally, or Apoplexy : It is good againſt the Gout ; 
it comforts the Heart, and ſtrengthens the Memory; it 
helps Inflammations in the Eyes, being dropt into them; 
and the Flowers put into a Glaſs cloſe ſtopt, and ſet into 
a Hill of Ants for a Month, then take it out and you will 
ind a Liquor that comes from the Flowers, which keep 
a Vial; it eaſeth the Pains of the Gout, the Place af- 
ted being anointed therewith. 


Ta make Gooſeberry Vinegar. 
Take Gooſeberries full ripe, bruiſe them in a Mortar; 
then meaſure them, and to every Quart of Gooſeberries 
put 
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put 3 Quarts of Water firſt boiled, and let ſtand till cold: 
let it ſtand 24 Hours, then ſtrain it through a Canyaſ;, 
then a Flannel ; and to every Gallon of this Liquor put | 
Pound of feeding brown Sugar; ſtir it well, and barrel it 
up 3 at three quarters of a Year old 'tis fit for Uſe ; but if 
it ſtands longer, tis the better. This Vinegar is Iikewiſe 
good for Pickles. 


5 Compound Piony Water. 
Take Lilly of the Valley Flowers freſh gather'd 
Pound, and infuſe them in 2 Gallons and a half of French 
Brandy ; te the ſame put half a Pound of Lime Flowers; 
of Piony 4 Ounces ; of the Male Piony Root 2 Ounces and 
a half; white Dittany and long Birthwort, each half an 
Ounce ; of Miſletoe of the Oak and Rue, each 2 Hand- 
fuls ; of Piony Seeds husked 10 Drams ; and of the Sczds 
of Rue 3 Drams and a half; of Ruſia Caſtor, Cubebs, 
and Mace, each 2 Drams; of Cinnamon 1 Ouac: and a 
half; of Roſemary Flowers 6 Pugils; of Arabian Stzcha: 
and Lavender Flowers, each 4 Pugils ; of Betony, Clore 
and Cowſlip Flowers, each 8 Pugils ; of the Juice of 
Black-cherries 4 Pounds ; and from the whole draw of by 
Diſtillation 4 Gallons. 


The Lady Hewet's Water. 

Take red Sage, Betony, Spearmint, unſet Hvſop, Se: 
well, Thyme, Balm, Penny-royal, Celandine, Water 
creſſes, Heart's-eaſe, Lavender, Angelica, Germancer, 
Calemint, 'Tamerick, Colts-foot, Avens, V alerian, Sax! 
frage, Pimpernel, Vervain, Parſley, Roſemary, Savory, 
Scabious, Agrimony, Mother-thyme, Wild Marjoram, 
Roman Wormwood, Carduus Benedictus, Pellitory of the 
Wall, Field Dailics, Flowers and Leaves; of ench of theft 
Herbs take a handful after they are pickt and waih'd ; ! 
Rue, Yarrow, Comfry, Plantane, Camomile, Maier 
hair, Sweet-marjoram, Dragons, of each of theſc a Hand: 
ful before they are waſh'd or pickt; red Roſe-Leaves and 
Cowſlip-flowers of each half a Peck, Roſemary flower; 4 
quarter of a Peck, Hartſhorn 2 Ounces, Juniper berties 
one Dram, China-rovts one Cunce, Cointry-ro2ts flicec, 
Anniſceds, Fennel-ſeeds, Carriway-feeds, Nutimegs, Ci. 
ger, Cinnamon, Pepper, Spikenard, Parſley-ſccde, Cloves 
and Mace, Aromaticum-rofarum 3 Drams, Sailatras {iced 
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half an Ounce; Elecampane- roots, Melilot- flowers, Cala- 
mus Aromaticus, Cardamums, Lignum Aloes, Rhubarb 
ſiced thin, Galengal, Veronica, Lodericum, Cubebs 
Grains, of each of theſe 2 Drams; the Cordials, Bezoar 


z0 Grains, Musk 24 Grains, Ambergreaſe 20 Grains, 


Flour of Coral 2 Drams, Flour of Amber one Dram, 
Flour of Pearl 2 Drams, Gold 4 Leaves, Saffron in a 
latle Bag 2 Drams, white Sugar-candy 1 Pound: Waſh 
the Herbs and ſwing them in a Cloth till they are dry, 
then cut them and put them into an earthen Pot, and in 
the midſt of the Herbs put the Seeds, Spices and Drugs, 
being bruiſed ; then put thereto ſuch a quantity of Sherry 
Sack as will cover them; ſo let them ſteep twenty four 
Hours, then diſtil it in an Alembick, and make two Di- 
ſillings of it, from each of which draw three Pints of 
Water; mix it all together, and put it into quart Bottles, 
and divide the Cordials into three Parts, and put into 
each Bottle of Water a like quantity; ſhake it often to- 
gether at the firſt, the longer you keep it the better it will 
be. There never was a better Cordial in Caſes of the 
greateſt Illneſs; 2 or 3 Spoonfuls almoſt revive from 
Death. | 
Royal Uſquebaugh. 

Take Mace, Cloves, Cubebs, of each 3 Drams and a 
half; Nuts 10 Drams; Cinnamon, Coriander-feeds, and 
Ginger, of each 6 Drams ; Proof-ſpirits 3 Gallons : In- 
fuſe all Night, and diſtil, hanging at the End of your 
Worm Engliſh Saffron 10 Drams diſſevered and tied in a 
Rag, for the Goods to run through, thereby to extra& 
all its Jincture: Then make ready the following Ingre- 
cients, Kaiſins ſtoned 1 Pound 2 Ounces, Dates ſliced 12 
Vunces, Liquorice 9 Ounces, ſpring Water 6 Pants ; let 
them macerate in a warm Oven, or upon hot Aſhes, till 
the whole Virtue be extracted from them; then {train 
them, and add fine Lisbon Sugar 2 Pounds and half, which, 
when diſſolved therein and perfectly cold, put to your 
diſtilled Goods, and ſet them by in an open headed Veſſel, 
with a Cock in it, to become fine and fit for Uſe. 


Uſquebaugh. 

Take Nutmegs, Cloves, Cinnamon, of each half an 
Ounce; Anniſeeds, Carraways, Coriander, of each an 
Ounce ; Liquorice ſliced 2 Ounces, Proot-ſpirits 3 2 
ons, 
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lons, Water a ſufficient Quantity; macerate and diſi1 
hanging at the end of the Worm Saffron teez'd half Hh 
Ounce ; which frequently ſqueeze out, till all its Tinctur 
be emitted into the diftill'd Liquor; which make up and 
ſweeten with fine Sugar 2 Pounds for Uſe. 


Strong Cinnamon Water. 

Take 1 Pound of Cinnamon groſly powder'd, and | 
Gallon of French Brandy. Draw off by Diſtillation 10 
Pounds. 

Nutmeg Vater. 

Take Nuts bruiſed half a Pound, Carraway-ſeeds or 
Orange Peel an Ounce, Proof-fpirits 3 Gallons, Water 
ſufficient Quantity; diſtil and ſweeten with Loaf-ſugar 2 
Pounds. 

Compound Camomile Flower Water. 

Take of dried Camomile Flowers 1 Pound, of the outer 
Peel of Oranges '2 Ounces; of the Leaves of common 
Wormwood and Penniroyal, each 2 Handfuls ; of the 
Seeds of Aniſe, Cummin and ſweet Fennel, of the Ber- 
ries of Bay and Juniper, each 1 Ounce. Infuſe them in 
1 Gallon of French Brandy, and draw off double that 
Quantity by Diſtillation. 


The Lady Allen's Water. 

Take of Balm, Roſemary, Sage, Carduus, Worm— 
wood, Dragons, Scordium, Mugwort, Scabious, Tor- 
menti]-roots and Leaves, and Angelica-roots and Leaves, 
Marigold-flowers and Leaves, Betony-flowers and Leaves, 
Centaury-tops, Pimpernel, Wood-forrel or other Sorrel, 
Rue, Agrimony, Roſa-ſolis, of every one of theſe half a 
Pound; Liquorice 4 Ounces, Elecampane-roots 2 Ounces 
waſh the Herbs, ſhake and dry. them in a Cloth, then 
ſhred them and ſlice the Roots, and put all into 3 Gallons 
of the beſt White-wine, and let them ſtand cloſe covered 
2 Days and 2 Nights, ftirring them Morning and Ever- 
Ing ; then take out ſome of the Herbs, lightly ſqueezing 
them with your Hands, and fill a Still full; let them fl 
12 Hours in a cold Still with a reaſonable quick Fire; 
then put the reit of the Herbs and the Wine in an Alem 
bick, and dittil them till all the ſtrength is out of the Herbs 
and Wine; mix all the Water in both Stills together, 
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me of that unſweeten'd Blood-warm, and put in it a lit- 
te Syrup of Gilliflowers, and go to Bed, covering warm. 
This 15 a very excellent Water. 


| Lemon or Orange Water. | 

Take Proof-ſpirits 3 Gallons, Lemon or Orange Peel 
| Pound, Water 1 Gallon and a half; diſtil and ſweeten 
with Sugar 1 Pound and a half for Uſe. 


| Compound Gentian Water. 

Take of Gentian Root ſliced one Pound and a half; 
Centaury the Leſſer, with its Flowers, each 4 Ounces. In- 
fue them for ſome Days in 6 Pounds of French Brandy; 
and then diſtil 1 Gallon. 

RNatafa. 

Take 3 Gallons of Moloſſus Brandy, Nuts 2 Ounces 
and a half, bitter Almonds 1 Pound and a half; bruiſe 
them, and infuſe them in the Brandy, adding Amber- 
erzaſe 3 Grains, mix'd with fine Lisbon Sugar 3 Pounds; 
infuſe all for 7 or 8 Days ſpace, and then ſtrain off for 
Uſe. 

Small Cinnamon Water. 

Take 8 Pounds of ſpring Water, and 12 Ovnces of 

bruiſed Cinnamon. Infuſe and draw off by the Alembic. 


Spirit of Carraways. 

Take 2 Pounds of Carraway Comfits, put them into a 
glaſs Bottle with a wide Mouth; put upon the Carraways 
dpirits of Wine as much as will cover them, 1 Dram of 
ambergreaſe rubbed to Powder, with as much fine Sugar, 
and tied up in a Rag, and hang it in the Boitle, and let 
this ſtand three Months cloſe ftopt, then pour off the Spirit 
Clear from the Seeds; take a little of this dropt in Beer or 
Ale, for Wind or Pain in the Bowels. 


| To make Syrup of Elder. 

Put your Juice of Elder into a Braſs Pan that will hold 
twice as much as you defign to make, and ſet it upon a 
clear but flow Fire, adding the White of an Egg beaten up 
to a Froth as ſoon as it begins to boil ; skim it as long as 
any Skim appears upon the top of it; then put to the ſaid 
Clarified ſuice your Sugar, which is 1 Pound to every Pint 
of Juice, and let them boil very moderately together till 

1 
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it comes to a proper Conſiſtence, which is known h. 

dropping a little upon your Nail; and if it ſtand theregy, 

without ſpreading itſelf any further, it is enough. Let it 

ſtand till it be fully cold, and then put it into glaſs Bottle 

cover'd only with Paper, prickt full of Holes, and ſo kept 

for Ule. | 
Briony Water. 

Take 12 Pound of Briony-root pounded to Maſh, one 
Quart of the Juice of Rue, 1 Quart of the Juice of Mug. 
wort Leaves, of Savin three Handfuls, ſweet Baſil 2 Hang. 
fuls, Mother of Thyme, Nep and Pennyroyal of each; 


Handfuls, Dittany of Crete and dry'd Orange-peel, d 


each 4 Handfuls, Myrrh 2 Ounces, Caſtor an Ounce, 
both powdered and likewiſe the Orange-peel ; difcil this 
oft in an Alembic ; firſt cut your Herbs, and put then 
in the Bottom of your Still, then put in your Briorr: 
root, then mix your Powders in a China Diſh with ſone 
Sack, then pour in 6 Quarts of Sack; ſo clole up your 
Still and draw it off. 


Compound Briony Water. 

Take the Juice of Briony-roots 4 Pounds; the Leave! 
of Rue and Mugwort, each 2 Pounds; Savin 3 Handfuls; 
Feverfew, Catmint, Pennyroyal, each 3 Handfuls ; Ball, 
Dittany of Crete, each 1 Handful and a half; Orange- 
peels 4 Ounces ; Myrrh 2 Ounces ; Raſſia Caſtor 1 Ounce, 
French Brandy 8 Pounds. Diſtil 12 Pounds after Macers- 
tion; for the longer Things of this Kind infuſe together, 
the better is the Water. 


Tincture of Ambergreaſe. 

Take one Ounce of Ambergreaſe and Musk, and put 
to them a quarter of a Pint of Spirit of Wine; ſtop * 
cloſe, tie it down with Leather, and ſet it in Horſe-dunę 
10 or 12 Days. | | 

To make Lime Juice. 

When you make Lime Juice, you may take double the 
Quantity of Water you intend to make of Juice, and ps 
3 or 4 Pounds of Lime-ſtone to it, and ffir it about Ul 
the Lime be diſſolved, (the uſual Proportion of Lime 
ſtone uſed in this and all other diſtill'd Liquors 18 about : 
Pound of Lime to a Gallon or 5 Quarts of Water) anc le 
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the Quantity you intend for Juice, which will be very 
dear; and to every Gallon of Liquor or Lime-water, 
14d 1 Dozen of prickt Lemons thin ſliced, but all the 
tcay'd Part firſt cut away; and let them be often well 
firred, and infuſed till next Day; then ſtrain it off, and 
Þ it ſtand till *tis clear, and drawn into a Veſſel for Uſe, 
ding to every ſuch Gallon half an Ounce of Spirit or 
Gil of Vitriol to be incorporated therewith. 


The I:fſer Compoſition of Wormwood Water. 

Take of the Leaves of dried Wormwood two Pounds ; 
of the lefſer Cardamum-ſeeds two Ounces, and of Corian- 
der- ſeeds half a Pound. Infuſe them all in four Gallons 
of French Brandy, and draw off the ſame Quantity by 
Diſtillation. 


The greater Compoſition of Wormwood Water. 

Take of common Wormwood, and that of the Sea, 
dried, each 1 Pound; of Sage, Mint and Baum dried, of 
eich 2 Handfuls; of the Roots of Galingal, Ginger, 
Calamus Aromaticus, and Elecampane, of the Seeds of 
ſweet Fennel and Coriander, each 3 Drams ; Cinnamon, 
Cloves and Nutmegs, of each 2 Drams ; of the leſſer 
Cardamums and Cubebs, each 2 Drams. Cut and bruiſe 
the Ingredients as they require; and after ſome Time in- 
fulng of them in 12 Pounds of French Brandy, draw of 
the fame Quantity by Diſtillation. 

Hyſterical Vater. 

Take of the Seeds of wild Parſnips, Roots of Lovage 
and Zedoary of each 2 Ounces, Roots of ſingle Piony 4 
Ounces, of Miſletoe of the Oak 3 Ounces, Myrrh a 
quarter of an Ounce, Caftor half an Ounce ; beat all 
theſe together, and add to them a quarter of a Pound of 
Wed Millepedes; pour on theſe 3 Quarts of Mugwort- 
U ater, and 2 Quarts of Brandy. Let them ſtand in a 
cole Veſſel 8 Days, then diftil it in a cold Still paſted 
ap; you may draw off 9 Pints of Water, ſweeten it to 
your Taſte and mix all together. This is an excellent 
Vater to prevent Fits, or to be taken in Faintings. 


To make Elder Juice. 
Let your Berries be full ripe, and all the Stalks be 


clean 
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clean pickt from them; preſs them in Hair-Cloths grag 
ally till your Preſs be drawn as cloſe as you can. Þy 
your Juice into a Cask proper for it to be kept in, and 
put 1 Gallon of Malt Spirits not rectified to every tuen 
Gallons of Elder Juice, which will effectually prefer 
it from becoming ſour for one or two Years at leaſt, 


The Walnut Water. 
Take a Peck of Walnuts in Juby, and beat them prety 
{ſmall ; then put to them 2 Quarts of Clove-gilliflowers, : 
Quarts of Poppy-flowers, 2 Quarts of Cowſlip-floxer 
dried, 2 Quarts of Marygold-flowers, 2 Quarts of Sage. 
flowers, 2 Quarts of Borage-flowers ; then put to them 
Ounces of Mace beaten, 2 Ounces of Nutmegs bruiſed, (07 
and 1 Ounce of Cinnamon bruiſed ; ſteep all theſe in 1 
Pot with a Gallon of Brandy, and 2 Gallons of the 
ſtrongeſt Beer; let it ſtand 24 Hours, and full it off 
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Cntaining RECEIPTS for making Mum, Cyder 
and Perry, Mead and Metheglin ; and for 


making and preſerving all Sorts of excellent 
Engliſh Wines. 


To make Mum. 


AKE 63 Gallons of Water that has been boiled to 

the Conſumption of a third Part; brew it according 
o Art with ſeven Buſhels of Wheat Meal, 1 Buſhel of 
Vatreal, and 1 Buſhel of ground Beans. When it is 
wine, let not the Hogſhead be too full at firit; and as 
on as it begins to work, put into it of the inner Rind 
vt Fir 3 Pounds, 'T'-ps of Fir and Birch 1 Pound, Car- 
wus Benedictus 3 Handfuls, Flowers of Roſa Solis a 
Handful or two, Burnet, - Betony, Marjoram, Avens, 
Pennyroyal, wild Thyme, of each a Handful and a halt ; 
of Elder Flowers two Handfuls or more ; Seeds of Carda- 
mum bruiſed 3 Ounces, Barberries bruiſed 1 Ounce. Put 
the Herbs and Seeds into the Veſſel when the Liquor has 
Wrought a while; and after they are added, let the Li- 
quor work over the Veſſel as little as may be. Fill it up 
@ laſt, and when it is ſtopt, put into the Hogſhead 10 
new-laid Eggs unbroken or cracked. Stop it up cloſe, 
and drink it at two Years End. Oder. 
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Pull your Fruit before 'tis too ripe, and let it lie bu 

or 2 Days to have a good Sweat; your Apples mui} 
Pippins, Pearmains, or Harveys ; (if you mix Wu Take © 
and Summer Fruit together, tis never good) grind s m 
Apples and preſs it; and when your Fruit is all pα¹. nds of 
put it immediately into a Hogſhead where it may Men add 
ſome room to work, but no Vent but a little Hole nafoſemar7 - 
the Hoops, but cloſe bung'd ; put three or four Pound eaſt to it 
of Raiſins into a Hogſhead, and two Pounds of Sugar, das it“ 
will make it work better; often racking it off is the H done 
Way to fine it; and always rack it into ſmall Veſt o be fine, 
keeping them cloſe bung'd, and only a ſmall Vent-hd: 
if it ſhould work after Racking, put into your Ve 
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ſome Railins for it to feed on, and bottle it in March. Take | 
that fron 
To make a ſtronger Cyder than the common Way. much of 1 


make abc 
Honey, \ 
ink to t 
boil this 


„ „ 
Wat, a 5 


Not in the Screw-preſs ſo well as the Lever-prcß, 
cauſe the firſt confines the Bag too much, and fo tlie mit 
dle Part of the Bag eſcapes the regular Preſſure that tt 
two Outſides enjoy: But the latter has the greater Opp 
tunity of forcing molt part of all the Apples in the Bay 


Now to have the beſt Part, is to ſqueeze the Apples i and by 1 
the Bag very ſoftly, and but little: This firſt Running t th 
the Apples is as the firſt Wort of Malt. rext Mo 
ind a qu 
Perry. Cinnamd 
The beſt ſort of Drink made of Pears, is fuch as HIUter, 
made of thoſe that have a vinous Juice, are not fit u, 
eaten, nay, are ſo harſh, that ſome will not eat then We" dpict 
The Gooſeberry Pear, the White and Red Horle Pe. 
the Lullarin Pear, the John Pear, the Bear-land Pear as bole to 
Choke Pear, are thoſe that bear the Name of the bel fi land toc 
this purpoſe ; and the redder they are, the more they ar **2n- 
to be preferred. As for the Method of making this LE cloſe 
quor, it is the ſame as that of Cyder ; only ic mult be 0 52 1 . 
ted, that the Pears ſhould be very ripe before they i * ant 
ground; and ſome adviſe to mix Crabs among the Feu * by 


of weakeſt Juice to mend the Liquor. 1 
Your Pears ſhould not be too ripe before you grind . Er 
pound them, becauſe, if ſo, their Pulp will not calily Ed. 
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o its Juice ; and to ſome Pears of a ſweet Taſte, it is beſt 
mix ſome Crabs with them. 


lie by 
| * | Mead. 
© Wind Take 6 Gallons of Water, and ſlip in the Whites of 3 
ind es- mix them well with the Water, then put in 10 
1 pre Wounds of good Honey ; let the Liquor boil an Hour, 
nay en add Cinnamon, Cloves and Mace, and a Sprig of 
ole oſemary. When it is grown cool, put a Spoonful of 
pom east to it, and put it up into the Caſk, filling the Caſk ; 
Sugar, das it works, keep filling up the Veſſel; and when it 
the g done working, ſtop it up cloſe ; and when it is come 
ves de fine, bottle it for Uſe. 
nt- hol 
ir Veſ Metheg lin. 
arch Take live Honey, which naturally runs from the Combs, 
that from Swarms of the ſame Year is beſt) and put ſo 
. much of it into clear Spring-water, as both together will 
refs, lelWnile about 20 Gallons, being made fo ſtrong with the 
he n Honey, when thoroughly diſſolved, that an Egg will not 
that ink to the Bottom, but ſwim up and down in it; then 
Opp bei this Liquor in a Copper Veſſel (or if you have not 
ve Beet, a Braſs one may ſerve) for about an Hour or more, 
pples Md by that time the Egg will ſwim above the Liquor 
ning aut the breadth of a Groat; then let it cool. The 
rext Morning you may barrel it up, putting in an Ounce 
nd a quarter of Ginger, better than half an Ounce of 
Cinnamon, of Cloves and Mace each an Ounce and a 
ch as of ocarter, all groſsly pounded ; for if it be beat fine, it will 
ft to be Says float in the Metheglin, and make it foul ; and if 
t them tue Spices be put in while it is hot, they will loſe their 
e be bits. Put in a ſmall Spoonful of Veaſt at the Bung- 
ear ble to augment its working, but it mult not be left to 
belt for End too cold at firſt, for that would hinder its Fermen- 
hey a on. As ſoon as it has done working, it muſt be ſtopt 
this L- cloſe, and let ſtand for a Month, and then boiled off; 
be 10. end if then ſet into a Refrigeratory, it will be a molt 
key art WI fleafant vinous Liquor, and the longer it is kept, the 
e peu better it will be. 

You may judge of its Strength by the floating of the 
rind Ess; and it may be made ſtronger or ſmaller, at plea- 
E be, by adding more Honey or more Water. And the 

8⁰ more 
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more it is boiled, the more pleaſant and more durable 
will be. 

It is not neceſſary to ſcum the Metheglin while it; 
boiling, for the Scum being left behind, will help in 
Fermentation, and afterwards render it the clearer, i 
being commonly believed that it unites again. 

Fine Milk Punch. 

Take 1 Quart of Milk, 2 Quarts of Water, half a Pint 
of Lemon Juice, and 1 Quart of Brandy, and {weeten it u 
your Taſte ; put the Milk and Water together a little 
warm, then the Sugar, then the Lemon Juice ; fir it wel 
together, and then put in the Brandy, and ſtir it again; 
then run it through a Flannel Bag till it 1s fine, and 
bottle it off: It will keep good for a Fortnight or three 
Weeks. 

Shrub. 

Take 2 Quarts of Brandy, and put it in a large Bottle, 
and put into it the Juice of 5 Lemons, the Peels of 2, 
half a Nutmeg ; ſtop it up, and let it ſtand three Days, 
and add to it three Pints of White-wine, a Pound and 
half of Sugar ; mix it, and ſtrain it twice through a Flan- 
nel, and bottle it up; 'tis a pretty Wine and a Cordial 


To make Elder Wine at Chriſtmas. 

Take of Malaga or Lipara Raiſins 20 Pounds, rub 
them clean, and ſhred them ſmall ; then take 5 Gallon: 
of Water, boil it an Hour; and when it is near cold, put 
it in a Tub with the Raiſins ; let them ſteep ten Days, 
ſtirring them once or twice a Day; then ſtrain it through 
a Hair Sieve, and, by Infuſion, draw 3 Pints of Elder 
Juice, and 1 Pint of Damſon juice; make the Juice nt 
a thin Syrup, a Pound of Sugar to a Pint of Juice; and 
not boil it much, but juſt enough to keep. ben 01 
have ſtrained out the Raiſin Liquor, put it, with the . 
rup, into a Veſſel fit for it, and 2 Pounds of Sugar; ef 
the Bung with a Cork till it gathers to a Head; the! 
open it, and let it ſtand till it has done working; then 
put the Cork in again, and ſtop it very cloſe, and let it 
ſtand in a warm Place two or three Months, and then 
bottle it. Make the Elder and Damſon Juice into Sf 
in its Seaſon, and keep it in a cold Cellar till you hae 
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Elder Ale. 

Take 10 Buſhels of Malt to a Hogſhead ; then put 2 
Buſhels of Elder-berries pickt from the Stalks into a Pot 
or earthen Pan, and ſet it in a Pot of boiling Water till 
the Berries (well; then ſtram it out, and put the Juice in- 
'0 the Guile-fat, and beat it often in, and ſo order it as 
the common way of Brewing. 


Palermo Wine. 

Put into every Quart of Water a Pound of Malaga 
Raiſins rubbed and cut ſmall,” and let them ſtand 10 Days, 
ſtirring it once or twice a Day; you may boil the Water 
an Hour before you put it to the Raiſins, and let it ſtand 
to cool ; at 10 Days end ſtrain out your Liquor, and put 
1 little Yeaſt to it; and at 3 Days put it in the Veſſel 
with a Sprig of dried Wormwood ; let it be cloſe ſtopt, 
and at 3 Months end bottle it off. 


Jo make Raiſin White Wire. 

Put to a Gallon of 'Water, Wine Meaſure, 5 Pounds 
of Malaga or Smyrna Raiſins, and ſo in Proportion to a 
greater or leſſer Quantity; let it ſtand ma Tub 12 or 14 
Hays, ſtirring it often every Day; then preſs it out, and 
put it up into a Cask ; and when it has done hiſſing, ſtop 
it up; and when it is fine, bottle it off. | 


And to make Red Wine. 
| Add to the above Gallon of White-wine, when you put 
it to the Cask, half a Pint of Elder juice; which Juice 
rou are to make, by infuſing Elder Berries, or baking 
them in a low Oven, and then preſſing out the Juice. 


Another Raiſin Vue. 

To three hundred Pounds of Malaga Raiſins on the 
dtal's, put a Hogſhead of Water from the Spring; let it 
land 14 Days, ſtirring it twice a Day; then preſs it off 
into a Pub, and put into it a large Toaſt ſpread with 
Yealt ; let it work in the Tub 24 Hours; then put your 
Wine into a Veſſel, where it mutt work a F ortnight, fill- 
ing dap as it works over; When it hath quite done work- 
ng, top it up. You may put a Kilderkin of Water on 
the Raifins for a ſmall Wine, but that muſt not ſtand 

N above 
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above a Week before it is preſſed off, nor above two 
Months before you drink or bottle it. 


' Apricock Vine. 

Put 3 Pounds of Sugar to 3 Quarts of Water, let then 
boil together, ſcumming it well; then put in 6 Pounds of 
Apricocks pared and ſtoned, and let them boil till they ar 
tender ; then take them up, and when the Liquor is cold, 
bottle it up. You may, if you chuſe it, after you have 
taken out the Apricocks, let the Liquor have one bol 
with a Sprig of flower'd Clary in it; the Apricocls make 
Marmalade, and is very good for preſent ſpending. 


To make Wine of Grapes. 

When they are full ripe, in a dry Day, pick off thoſe 
Grapes that are ripeſt, and ſqueeze them in a Preſs made 
for that Purpoſe, in which muſt be a fine Canvas Bag to 
contain the Grapes ; and when in the Preſs, do not ſqueer: 
them ſo hard as to break the Stones, if yeu can help it; 
becauſe the bruiſing the Stones will give the Wine a dit 
agreeable Taſte; then ſtrain it well, and let it ſettle on 
the Lees in ſuch a Cask or Veſſel as you may draw it 0 
without raiſing the Bottom; then ſeaſon a Cask well with 
ſome ſcalded Water, and dry or ſcent it with a Linnen 
Rag dipped in Brimſtone, by fixing it at the Bouge, by 
the Bung or Cork; then put the Wine into it, and top 
it cloſe for 48 Hours; then give it Vent at the Bouge, 
with a Hole made with a Gimblet ; into which put a leg 
or Faucet, that may eaſily be moved with your Finger; 
then in about two Days time cloſe it up; and in about 
two or three Months time it will be fit for drinking, an 
prove near as good as French Wine, 


Fine Cock Ale. 

Take 10 Gallons of Ale, and a large old Cock; pi 
boil the Cock, flea him, take out his Craw and Guts 
and ſtamp him in a ſtone Mortar till his Bones are broken! 
then put the Cock into 2 Quarts of Sack, and put 0 a 
Pounds of Raiſins of the Sun ſtoned, ſome Blades of Mace 
and a few Cloves ; put all theſe into a Canvas Bag, 4s 
a little before you find the Ale has done working, Put 5 
Ale and Bag together into a Veſſel ; in a Weck org = 
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ime bottle it up; fill the Bottle but juſt above the Neck, 
and give It the ſame time to ripen as other Ales. 


To mate Wine of Strawberries or Raſpberries. 

Maſh the Berries, and put them into a Linnen Bag, as 
aboveſaid for the Grapes, and ſqueeze them into a Cask, 
and let it work as aforeſaid in the Grape Receipt. In 
this manner may Cherry Wine be made; but then you 
muſt break the Stones, contrary to what was ſaid before 
concerning the Grapes. 


Mountain Wine. 
Take; Pounds of Malaga Raiſins, pick out the large 
Stalks, then chop them very ſmall, and put to them a 
Gallon of cold Spring Water; let them ſteep for a Fort 
night or more ; ſqueeze out the Liquor, and barrel it in a 
Veſſel ſit for it; firſt fame the Veſſel with Brimſtone, and 
do not ſtop it up till it has done hiſſing. 


Lemon Wine, or, hat is often taken for Citron-water. 

Take 2 Quarts of Brandy and 1 Quart of Spring-water, 
half a Pound of double-refined Sugar, and the Rinds of 
16 Lemons, put theſe together in an earthen Pot, and 
pour into it 12 Spoonfuls of Milk boiling hot; ſtir it to- 
gether and let it ſtand 3 Days; then take off the Top and 
paſs the other 2 or 3 times through a Jelly-Bag ; bottle 
it: It is ſoon fit to drink, and will keep a Year or two. 


To make artificial Claret. 

Take 6 Gallons of Water, 2 Gallons of the beſt Cyder, 
and thereto put 8 Pounds of the beſt Malaga Raiſins 
bruiſed ; let them ſtand cloſe covered in a warm Place for 
wo Weeks, ſtirring them every two Days well together; 
then preſſing out the Liquor into the Veſſel again, then 
add to it a Quart of the Juice of Barberries, and a Pint of 
the Juice of Bramble Berries, (or Raſpberries, which 
perhaps is the belt) and to which put a Pint of the Juice 
df Black-cherries ; work: it up with Muſtard-ſeed covered 
with Bread Paſte for three or four Days by the Fire-ſide ; 
ater which, let it ſtand a Week, then bottle it off, and 
Nt will become near, if not exceed common Claret, 
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| | Orange Vine. 

To 6 Gallons of Spring-water put 12 Pounds of fre 
Sugar and the Whites of 8 Eggs well beaten, let it boil an 
Hour, ſcumming it all the 'Lime ; take it off, and when 
tis pretty cool, put in the Juice and Rind of 50 Sex4ll 
Oranges, and 6 Spoonfuls of good Ale Veaſt, and let it 
ſtand 2 Days; then put it into your Veſſel with 2 Quart, 
of Rheniſh Wine, and the Juice of 12 Lemons. You 
muſt let the Juice of Lemons and Wine, and 2 Pounds df 
double-refined Sugar ſtand covered 10 or 12 Hours before 
you put it into the Veſſel to your Orange-wine, and ſcum 
off the Seeds before you put it in. The Lemon, pech 
muft be put in with the Oranges, half the Rinds mutt be 
put into the Veſſel; it mult ſtand 10 or 12 Days before 
tis fit to bottle. 


Saragoſſa Wine, or Engliſh Sack. 

To every Quart of Water, put a Sprig of Rue, and 90 
every Gallon a Handful of Fennel- Roots; boi! theſe halt 
an Hour, then ſtrain it out, and to every Gallon of thi: 
Liquor put three Pounds of Honey; boil it two Hour 
and ſcum it well, and when tis cold, pour it of and tun 
it into a Veſſel, or ſuch Cask as is fit for it; keep it a 
Year in the Veſlel, and then bottle it; tis a very good 
Sack. dy ia 
| Elder Flower Vine. | 

Take 2 large Handfuls of Elder-flowers dried, and 10 
(;allons of Spring-water ; boil the Water, and pour !t 
{calding-hot upon the Flowers ; the next Day put to ever) 
Gallon. of Water 5 Pounds of Malaga Raiſins, the Stalk: 
being firſt picked off, but not waſhed : Chop them groll 
with a Chopping-knife ; then put them into your boue- 
Water, and ſtir the Water, Railins and Flowers well to 
gether, and ſo do twice a Day for 12 Days; then pre 
out the Juice clear as long as you get any Liquor outs 
then put it in a Barrel fit for it, and ſtop it up de“ 
three Days till it works, and in a few Days itop it f 
cloſe, and let it ſtand two or 3 Months ll 'us clear, 
then, bottle it. 

Currant Vine. 200 
Let the Fruit be gathered when thorough ripe, bra 
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Water boiled with refin'd Sugar, a Pound to each Gal- 
lon of Liquor, 7. e. the Wine thus mixt with Water. 
Let the Water be firſt boiled with the Sugar, and having 
food till *tis cold, put in your Currant juice; diſſolve in 
the ame Liquor, or in White-wine, half an Ounce of 
lünglaſs for every four or five Gallons of your mixt L1- 
quor. This being put in, it will raiſe a very thick 
Scum, and leave your Liquor indifferent clear; which be— 
me drawn out .of the open Veſlel, either by a Tap or 
Syphon into a cloſe Cask, it will finiſh its working, and 
will decome very clear in three Weeks or a Month, after 
which Time it may be bottled with a Lump of Loaf- 
ſugar. This at the Time of bottling, and for ſome time 
after, will have a ſweet-ſour Taſte ; but having been 
bottled fix or eight Weeks, it will be a delicious, rich 
Wine, as tranſparent as a Ruby, of a full Body; and by 
how much the longer it is kept in the Refrigeratory, by 
jo much the Liquor will be the more vinous. 


Fine Ebulum. 

To a Hogſhead of ſlrong Ale, take a heaped Buſhel of 
Elder-berries, and half a Pound of Juniper Berries beaten ; 
put in all the Berries when you put in the Hops, and ler 
them boil together till the Berries break in Pieces ; then 
work it up as you do Ale: When it has done working, 
addto it half a Pound of Ginger, half an Ounce of Cloves, 
as much Mace, an Ounce of Nutmegs, and as much 
Cinnamon groſly beaten, half a Pound of Citron, as much 
Eringo Root, and likewiſe of candied Orange-peel ; let 
the Sweetmeats be cut in Pieces very thin, and put with 
the Spice into a Bag, and hang it in the Veſſel when you 
lop it up. So let it ſtand till 'tis fine, then bottle it up, 
— 25 it with Lumps of double-rehned Sugar in the 

als. 

Gooſeberry Vine. 

Take to every four Pounds of Gooſeberries a Pound 
and a-Quarter of Sugar, and a Quart of fair Water ; 
bruiſe the Berries, and ſteep them 24 Hours in the Water, 
ſtirring them often ; then preſs the Liquor from them, and 
put your Sugar to your Liquor; then put it in a Veſſel fit 
for it, and when it has done working, ſtop it up, and 
let it tand a Month; then rack: it off into another Veſſel, 
and let it ſtand five or fix Weeks longer; then bottle it 
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dut, putting a ſmall Lump of Sugar into every Bottle; 
cork your Bottles well, and at three Months End it will 
be fit to drink. | 

Pearl Gooſeberry Vine. 

Take as many as you pleaſe of the beſt Pearl Gooſe. 
berries, and bruiſe them, and let them ftand all Night; 
the next Morning preſs or ſqueeze them out, and let the 
Liquor ſtand to ſettle 7 or 8 Hours; then pour off the 
clear from the ſettling, and Meaſure it as you put it into 
your Veſlel, and to every 3 Pints of Liquor put a Pound 
of double-refined Sugar; break your Sugar in ſmall Lumps, 
and put it in the Veſſel with a bit of Iſinglaſs, and ſtop it 
up, and at 3 Months end Bottle it out, putting into every 
Bottle a Lump of double-refined Sugar ; which makes a 
fine Gooſcberry-wine. | 


A wery good Raſpberry Wine. 

To every Quart of Fruit you mult pour, boiling hot, a 
Quart of Water; cover it very cloſe, and let it ſtand 24 
Hours ; then ſtrain it, and to 3 Quarts of Liquor put 2 
Pounds of good Sugar; ſtir it together, and ſpread a 
Loaſt with Yeait : Set it to work, and pour it off the 
Lees; put it into your Veſſel, and when it has quite 
done working, ſtop it up. If 'tis fine in fix or ſeven 
Months, you may bottle it, and keep it a Year in Bot- 
tles. 

Note, Vou muſt at firſt watch all Wines; and if you 
find them fret, continue to fine them off the Lees every 
Day, for ſome Time, as faſt as any ſettles. 


Engliſh Champaigne, or the fire Currant Vine. 

Put nine Pounds of Lisbon Sugar into three Gallor.s of 
Water; boil the Water and Sugar half an Hour, ſcum it 
clean, then have one Gallon of Currants pickt, but net 
bruiſed ; pour the Liquor boiling hot over them, and 
when cold, work it with half a Pint of Balm two Days ; 
then pour it through a Flannel or Sieve, then put it inte 
a Barrel fit for it, with half an Ounce of Ifinglafs wel 
bruiſed z when it has done working, {top it cloſe tor 2 
Month, then bottle it, and in every Bottle put a very imall 
Lump of double-refined Sugar. IThis is very good M ine, 
and has a ſme Colour. virc 
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Birch Wine. | 
Take the Sap of Birch freſh drawn, boil it as long as 
my Scum riſes ; to every Gallon of Liquor put 2 Pounds 
of good Sugar; boil it half an Hour, and ſeum it very 
dean; when it is almoſt cold, fet it with a little Yeatt 
ſpread on a Toaſt ; let it ſtand five or ſix Days in an open 
Veſſel, ſtirring it often; then take ſuch a Cask as the 
Liquor will be fure to fill, and fire a large Match dipt in 
Brimitone, and put it into the Cask, and ſtop in the 
Smoke, till the Match is extinguiſhed ; always keep it 
haking, then ſhake out the Aſhes, and as quick as pol- 
fible ; then pour in a Pint of Sack or Rheniſh, which 
Taſte you like beſt, for the Liquor retains it. Rinſe the 
Cask well with this, and pour it out; pour in your 
Wine, and ſtop it cloſe for fix Months; then if it is per- 
ectly fine, you may bottle it. 


Frontiniac Vine. 

Take 6 Gallons of Water and 12 Pounds of White 
Sugar, and 6 Pounds of Raiſins of the Sun cut ſmall; 
boil theſe together an Hour ; then take of the Flowers of 
Elder, when they are falling and will ſhake off, the quantity 
of half a Peck; put them in the Liquor when 'tis almoſt 
cold, the next Day put in 6 Spoontuls of Svrup of Lemons, 
and 4 Spoonfuls of Ale Yeait, and two Days after put it 
in a Veſſel that is fit for it; and when it has ſtood two 
Months, bottle it off. 


Raiſin Vine. 

Take 2 Gallons of ſpring Water, and let it boil half 
an Hour; then put into a Stean-pot 2 Pounds of Raiſins 
ſtoned, 2 Pounds of Sugar, the Rind of 2 Lemons, the 
Juice of 4 Lemons; then pour the boiling Water on the 
Things in the Stean, and let it ſtand covered four or five 
Days; ſtrain it out, and bottle it up. In 15 or 16 Days 
it will be fit to drink. *Tis a very cool and pleaſant 
Drink in hot Weather. | 


Lemon ine. 

Take 6 large Lemons, pare off the Rind and cut the 
Lemons, and iqueeze out the Juice, and in the Juice ſteep 
the Rind, and put it to a Quart of Brandy, and let it 
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ſtand in an earthen Pot cloſe ſtopped 3 Days, and then 
iqueeze 6 more, and mix with two Quarts of Spring. 
water, and as much Sugar as will ſweeten the whole, and 
boil the Water and Lemons and Sugar together, and lt 
it ſtand till *tis cool; then add a Quart of White-wine and 
the other Lemon and Brandy, and mix them together, 
and run it through a Flannel Bag into ſome Veſſel, Lat 
it ſtand three Months, and bottle it off. Cork vour 
Bottles very well, and keep it cool ; it will be fit to drink 
in a Month or fix Weeks. £61 


Damaſcen Vine. 

To every Gallon of Water put 2 Pounds and a half 
of Sugar, which you muſt boil and ſcum three Quarters 
of an Hour; and to every Gallon put 5 Pints of Da- 
maſcens ſton'd ; let them boil till *tis of a fine Colour, 
then {train it thro” a fine Sieve 3 work it in an open Weſſel 
three or four Days, then pour it off the Lees, and let it 
work in that Veſſel as long as it will; then ſtop it up for 
fix or eight Months, when, if fine, you may bottle it. 
Keep it a Year or two in Bottles. 


| Clary Wine. 

Put 24 Pounds of Malaga Raiſins, pickt and chopt very 
ſmall, into a 'Tub with 24 Quarts of Water ; let them 
ſteep 10 or 11 Days, ſtirring it twice every Day; you 
mult keep it cloſe covered all the while; then (train it of, 
and put it into a Veſſel, and about half a Peck of the 
Tops of Clary when it is in Bloſſom; ſtep it cloſe for 
6 Weeks, and then bottle it off; in two or three Months 
*tis fit to drink. *Tis apt to have a great Settlement at 
Bottom, therefore tis belt to draw it off by Plugs, er 
tap it pretty high. | 
Cowllip Vine. 

To every Gallon of Water put 2 Pounds of Sugar; 
let it boil for an Hour, then ſet it by to cool; make 4 
good brown Toaſt, and ſpread it well on both ſides with 
Yeaſt; but before you put it in, put in an Ounce and 
half of Syrup of Citron to each Gallon of Liquor, and 
beat it well in; then put in the Toaſt while it is of 4 
proper Warmth for working, and let it work, which it 
will do for two Days; during which time put in your 
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a Peck to each Gallon, and 2 Lemons ſliced with the 
Rinds to each Gallon ; add a Pint of White or Rheniſh- 
wine to each Gallon, and let it ſtand two Days, then 
tun it up in a ſweet Cask. Marygo/d Wine is made the 
fame way. 


Plum Ine. 

Pick, ſhred and rub 20 Pounds of Malaga Raiſins, and 
put them into a Tub ; then boil 4 Gallons of fair Water 
for an Hour, and let it ſtand till *tis blood-warm ; then 
put it to your Raiſins ; let it ſtand 9 or 10 Days, ſtir- 
ring it once or twice a Day, ſtrain out your Liquor, and 
mix with it 2 Quarts of Damſon juice; put it ina Veſſel, 


and when it has done working ſtop it cloſe ; and at 40 


Months bottle it off. 


Cherry Vine. 

Pick off the Stalks, and ſtone vour Cherries; preſs our 
the Juice, and to each Gallon put 2 Pounds of Sugar 
put it in a Cask, ſet it a working, and when it has done, 
ſtop it up ſor two Months, then bottle it off, putting in a 


little Sugar; and after it has ſtood ſix Weeks, it will be 


fit for Uſe. The only Cherries for Wine are Great 


Bearers, Murrey Cherries, Morello's, Black Flanders, or 


the John Treduskin Cherries. 


Black-cherry: Wine. 


Boil fix Gallons of Spring-water one Hour; then 
bruiſe 24 Pounds of Black- cherries, but don't break the 


Stones pour the Water boiling-hot on the Cherries, ſtir 


the Cherries well in the Water, and let it ſtand 24 Hours; 


then ſtrain it off, and to every Gallon put near two 
Pounds of Sugar; mix it well with the Liquor, and let 
it tand one Day longer; then pour it off clear into the 


Veſſel, and ſtop it cloſe: Let it be very fine before you 


draw it off into Bottles. 


Elder H Ine. 
Rub and ſhred ſmall 25 Pounds of Malaga Raiſins ; 


then take 5 Gallons of fair Water, boil it an Hour, and 
let it ſtund till 'tis blood-warm, then put it in an earthen 
Crock or Pub with your Raiſins ; Jet them ſteep 10 
Days, ſtirring them once or twice a Day, then paſs the 
Liquor through a Hair Sieve ; - and have in Readineſs 5 : 
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Pints of the Juice of Eldar-berries drawn off as you do for 
Jelly of Currants ; then mix it cold with the Liquor, and 
ſtir it well together, and put it in a Veſſel, and let it 
ſtand in a warm Place, and when it has done working 
ſtop it cloſe. About Candlemas bottle it oft. 


Sage Mine. 

Boil 26 Quarts of Spring-water a quarter of an Hour, 
and when 'tis blood-warm, put 25 Pounds of Malaga 
Raiſins pick'd, rubb'd, and ſhred into it, with almoſt half 
a Buſhel of red Sage ſhred, and a Porringer of Ale-yeat 
ir all well together, and let it ſtand in a Tub cover'd 
warm fix or ſeven Days, ſtirring it once a Day; then 
ſtrain it out, and put it in a Runlet. Let it work three 
or four Days, ſtop it up; when it has flood ſix or ſeven 
Days, put in a Quart or two of Malaga Sack, and when 
*tis fine, bottle it. | 


Orange Wine with Raiſins. 

Chop ſmall, after they arc clean pick d, 30 Pounds of 
new Malaga Raiſins ; then get 20 large Seville Oranges, 
and pare 10 of them as thin as if you were to preterve 
them. Boil about 8 Gallons of ſoft Water, till about a 
third part be conſum'd ; let it cool a little, and then put 
5 Gallons of it upon your Raiſins and Orange-peel ; ftir it 
well together, cover it up, and when 'tis cold let it {tand 
s Days, ſtirring it once or twice a Day; then pals 1! 
through a Hair Sieve, and preſs it as dry as you can, and 
put-it in a Veſſel fit for it, and put to it the Rinds of the 
other ten Oranges, cut as thin as the firit; then make a 
Syrup. of the Juice of 20 Oranges, with a Pound of white 
Sugar, It muſt be made the Day before you tun it vp3 
ſtir it well together, and flop it cloſe; let it ſtand two 


Months to clear, then bottle it up; it will keep three ; 


Years, and 1s better for keeping. 


Quince Vine. 

lean the Quinces with a coarſe Cloth, then grate them 

on large Graters ; then ſqueeze them through a Lien 
Strainer, to clear it from the groſs "Thickneſs ; then 
{queeze it through a Flannel Strainer, to clear it from all 
the Thick that remains : To every Gallon of this Liquor 
put 2 Pounds of lingle-rehu'd Loaf - ſugar; let it b 
an 
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and pour it off ſeveral Times, as it ſettles to the Bottom 3 
lo this a Night and a Day. When tis fine, put it into 
your Veſſel, but don't ſtop it down for a Week, nor bottls 
it in fix Months; then you may, if tis perfectly fine ;, it 
not, draw it into another Veſſel, and ſtop it up again. 


Barley Vine. 

Boil half a Pound of French Barley in 3 Waters, ſaving 
J Pints of the laſt Water, and mix it with a Quart of 
\Wi:ite-wine, half a Pint of Borage-water, as much Clary- 
water, and a little red Roſe-water, the Juice of 5 or 6 
Lemons, three quarters of a Pound of fine Sugar, the 
thin yellow Rind of a Lemon; brew all theſe quick to- 
octher, run it through a Strainer, and bottle it up; tis 
pleaſant in hot Weather, and very good in Fevers. 


To clear Wine. X 

Take half a Pound of Hartſhorn, and diſſolve it in 

Coder, if it be for Cyder, or Rheniſh-wine for any Li- 
quor, This is enough for a Hogſhead 


Jo recover Wine that z turn {barp. 

Rach of your Wine into another Veſſel, and to 1c 
Galluns put the following Powder: Take Oviter Shells, 
ſerape and wath off the brown dirty Outſide of the Shell. 
then dry them in an Oven till they will powder; a Pound 
of this Powder to every nine or ten Gallons of your 
Wine; {tir it well together, and ſtop it up, and let it 
tand to ſettle two or three Days, or till *tis fine: as ſoon 
tis hne, bottle it off, and cork it well. 


The Lisbon «ray of fining down Wine. 
Take the Whites of ten Eggs and a ſmall handful of 
dalt ; beat it together to a. Froth, and mix it well with 
lomething more than a Quart of the Wine you want to 
kne, then pour it into a \ eflel of 20 Gallons, and in 
tew Days it will be fine and clear; if you have a ſnialler 
quantity of Wine to fine. ule Lalt and Egg: in proportion. 
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Containing good and uſeful Inſtructions for 
Brewing fine, ſtrong, good, wholeſome, ani 
palatable Drinks, as Beers, Ales, Cc. 1 
ſmall Quantities, and at eaſy Rates, %. 
the Uſe of all private Families. 


H O' moſt People are fond of Home- brewed Brer, 


they are diſcouraged from attempting to brew, ei- 


ther for want of Skill or Convenience; but thoſe that can 
fix a Copper, which will hold a Barrel (36 Gallons) and 
have as much room as will admit of the ſtanding of ei 

ſels to meſh, cool, and work their Liquors, will gre! 
nud their Accoant | in Brewing for their Families, "which 
they may do with little Difficulty, if they will but obters- 
tue following Directions. 


Malt is choſen ly its ſweet Smell, mellow Taſte, full 
of Flower, round Body „and thin Skin. There are tho 
Sorts in general Uſe, the Pale, and the Brown; the tor. 
mer is molt uſed in Gentlemen? s Houles and priv: ate Fa- 
milies; the latter in publick Brew-houſes, as ſecming to £0 
further, and makes the Liquor higher colour'd : Other: 
again mix one third Brown with two thirds Pale; 15 this 
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lepends upon the liking of the Drinkers. A Perſon on 
x ſourney finds an Alteration in the Reliſh of Beer, in al- 
volt every Town he comes at, which is chiefly occaſioned 
iy the different Fewel with which the Malt is dried: 
Smoak or Sulphur will affect the Malt, and the Beer will 
mavoidably taſte of it. The ſweeteſt Malt is that which 
6ry'd with Coak or Cynders ; and as that is practiſed 
bout London, where they have Thames and New River 
Water, what ſhould hinder their having as good Malt Li- 
quor there as in any part of England ? 


Hops, the moſt wholeſome pleaſant Bitter and Preſerva- 
tive of Beer, are choſen by their bright green Colour, 
ſweet Smell, and Clammineſs, when rubb'd between your 
Hands. 


I ater out of Rivers or Rivulets is the beſt, except they 
are increaſed by the melting of Snow, er Land Water 
from Clay or plowed Lands. Snow Water will take near 
one fifth part more of Malt to make the Beer of its uſual 


Goodneſs, If your Situation will not admit of River Wa- 


ter, a Pond that has a good Bottom (not over muddy) and 
fed by a Spring, will do, for the Sun will ſoften and 
raify it. I have known very hard Water drawn from a 
deep Well into a wide Ciſtern or Reſervoir, where the 
Air and Sun have reached it, and in two or three Days it 
is been brewed with Succeſs by a little Addition of Malt. 


Nain Water comes next to River for brewing, provided 
In ſhortno Water that is ſoft and clear, 
and will raiſe a Lather with Soap, can be diſliked for 


v0u ave it clean. 
brewing, 


Brewing Vefſels, tho' yours may not be in Shape ſuch 


are in a regular Brew-houſe, yet (from their Uſe) I 


all call them by their proper Names, to be the eaſier 


underilood. 


The Copper we have agreed to hold'36 Gal- 


ons, then your Meſh '['un muſt be (at leait) big enough to 


witun 6 Buſhels of Malt ( Hinchefter Neature) and the 


Copper of Liquor, and room for meſhing (ftirring) it; 


your other Veſſels, { viz.) Underback, Coolers, and 
Working "T'ans, may be rather fitted © the Conveniency 
of the Room, than to a particular Sie, for if one Vellet 
not ſuthcient to hold your Liquor, you may take a S 
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cond (by way of Shift.) The Day before you intend to 
brew, you ſhould boil a Copper of Liguor, (Water being 

an an improper Ferm in a Brew-houſe) and ſcald all your 
Veſlels well; a little Malt Duſt or Bran thrown into each, 
will contribute towards ſweetening and ſtopping them if 
leaky ; but if they happen to have any ill Smell, or are 
(what we call) Fox'd, the Receipts in Page 283, will d. 
rect you how to cure it. Your next Care muſt be, 

In Grinding your Malt, that the Mill be clean from 
Duſt, Cobwebs, &c.- and ſet fo as to cruſh every Grain 
without grinding it to Powder, for you had better have 
ſome ſmall Grains flip through untouch'd, than have the 
whole be ground too ſmall, ' which will cauſe it to cake to- 
gether ſo as you cannot get the Goodneſs out. 


Meſhing or taking your Liquers. Having your Veſſels in 
order, and your Malt and Hops ready, you muſt deter. 
mine what Sorts of Liquor, and what Quantity, you are to 
make; and as taking your Liquors is the moſt critical 
part of Brewing, I ſhall take the more Pains to make you 
underſtand it. Whether you make two, three, or only 
one Sort of Beer, you mult always mefh three times to 
get out the Goodneſs of the Malt; but the Difference 1» 
when you brew Strong Beer, or Ale, beſides {mall Beer, 
you take ſuch a Quantity of your firſt Wort, and hop it 
according to the time you intend to keep it, and boil and 
work it in a ſeparate Veſſel. But when you make only 
one Sort, the whole three Worts muſt be mixed together to 
wake them of an equal Strength. But to-make it more 
plain: ' Suppoſe you take fix Buſhels of Malt, and two 
Pounds of Hops, and would make of it one Barrel of 
Strong, and two Barrels of Small Beer. Heat your hit 
Copper of Liquor for Meſhing, and ſtrew over it a double 
Handful of Bran or Malt; by which you will ſee when it 
begins to boil, for it will break and curl, and then 1t 15 
fit to be let off into the Meſh-'I'un, where it muſt remain 
till the Steam is ſpent, and you can fee your Face m 
before you put in your Malt; and then you begin '0 
meſh, ſtirring it all the while you are putting the 
Malt : But keep out about half a Buſhel dry, which you 
are to ſtrew over the reſt, when you have done ſtirring it, 
which will be as ſoon as you have well mixed it with tlie 
Liquor, and prevented it from cledding. After my 
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alt is laid on, cover your Meſh-Tun with the Malt- 
vcks or Cloths, to prevent loſing any Spirit of the Malt, 
ind let it ſo remain for two Hours. Mean while have 
mother Copper of Liquor hot; and at two Hours end 
begin to let off your firſt Wort into the Under-back. Re- 
ccive a Pail-fulb of the firſt Running, and throw it again 
pon the Malt. You will find that the Malt has ſuck'd' 
wp half of your firſt Copper of Liquor, and therefore to 
make up your Quantity of Wort for the Strong Beer, you 
mult gradually lade out of the ſecond Copper, and ſtrew 
Bowl after Bowl over the Malt, giving it time to ſoak 


through, and keeping it running, by an eaſy Stream, till 
you - perceive you have about torty Gallons 3 which, in: 


doiling and working, will be reduced to thirty-ſix. If 
you throw into the Under- back (whilſt you are letting off) 
about half a Pound of Hops, it will preſerve it from fox- 
ing, or growing ſour or ropy. Your firſt Wort being all 


run off, you faiten the Tap of the Meſh- Jun; and take 


the Copper of hot Liquor for your ſecond Meſhing, ſtir- 
ring up the Malt as you did at firſt, and then cover it 


coe for two Hours more. Mean. while you fill your 


Copper with the firlt Wort, and boil it with the Re- 
mainder of the two Pounds of Hops, (or what Quantity 
you like) for an Hour and half, and then lade it off into 
the Coolers. Contri ve to receive the Hops in a Sieve, 
balcet, or thin woollen Bag that is ſweet and clean; then 


immediately fill your Copper with cold Liquor, rene 


your Fire under it, and begin to let off your ſecond Wort, 
at throw a Handful of Hops into the Under-back, for 
tie ſame Reaſon as before: Lou will want to lade a few 
bowls-full of Liquor over the Malt to make up the Cop- 
per tull of the ſecond Wort ; and when you have enough, 
fallen the Lap, and meſh a third time after the fame man- 
ner, and cover it cloſe. for another two Hours: And then 
charge your Copper with the ſecond Wort, boiling it for 


an Hour with the ſame Hops. By this time you may 


tuft your firſt Wort out of the Coolers into a Working- 
lun, to make room for the ſecond Wort to come into 
tue Coolers ; and then your Copper being empty, you 
may heat as much Liquor as wi.l ſerve you to lade over 
we Malt, or (by this time) rather Grams, to make up 
Your third and laſt Copper of Wort, which mult be boiled 


kth the fame Hops over again; and then your Coolers 
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diſcharged of your ſecond Wort, to make room for the 
third; and when they are both of a proper Coolneſs, they 
may be put together before you ſet them a working, un. 
leſs you have a mind to: keep and work them ſeparate, 
and call the ſecond Wort Ale. From hence you mu 
needs have an Idea of the manner of-taking your Liquor, 
But before I leave this Head, I ſhall add, that if you 
have a mind to extract almoſt all the Goodneſs of the Malt 
in the firſt Wort, by way of making October Beer, you 
muſt begin to let off ſoon after you have meſh'd, bye 
{mall Stream) and throw it upon the Malt again, Pail 
after Pail, for an Hour, ſtirring it frequently in the mean 
time, and then let it all run off, and put it all over again, 
and let off by a very ſmall Stream. But when you have 
your Quantity for Strong Beer, you proceed in your fe. 
cond Meſhing in the ſame manner as before. 

During the Time of ſhifting your Liquors out of the 
Copper, 'tis of conſequence to take care to preſerve it 
from receiving Damage by burning : You ſhould always 
contrive' to have the Fire low, or elſe to damp it at the 
time of emptying, and be very expeditious to put in freſh 


Liquor. 


Working your Liquors is next to be conſidered, after it 
is brought to a proper Coolneſs; but in this, Regard mult 
be had to the Weather. Liquor naturally grows warm in 
working, therefore in mild Weather it ſhould be cold be- 
fore it be ſet on, but a little warm in cold Weather. The 
manner of doing it, is to put ſome good ſweet Veaſt into a 
Hand-bowl or Piggin, with a little warm Wort; then put 
the Hand-bowl to ſwim upon the Wors in the Working: 
Tun, and in a little while it will work out, and leifurcly 
mixt with the Wort; and when you find the Veaſt has 
gotten hold of the Wort, you muſt loo!s after it frequently; 
and if you perceive it begins to heat and ferment too fall, 


lade ſome of it out into another Tub; and when you find 


it grown cold, you may put it back again; or if you fe. 
ſerved ſome of the raw Wort, you may check it leiſurely 
by ſtirring it in with a Hand-bowl. I'he cooler v0! 
work your Liquor the better, provided it does but work 
well, for it will keep the longer. 

But if you happen to check it too much, you may for- 
ward its working, by filling a Gallon Stone-bottle with 
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wiling Water; cork it cloſe, and put the Bottle into the 
Working- Tun; an Cunce or two of powder'd Ginger 
will have. the ſame Effect. There are Variety of Me- 
thods in managing Liquors whilſt they are working. In 
the North they beat in the Yeaſt of Strong Reer and Ale 
once in two or three Hours, for two or three Days toge- 
ther. This they reckon makes the Drink more heady, 
hat withal hardens it ſo as to be drinkable-in a few Days; 
the laſt Day of beating it in, (ſtirring the Yeait and Beer 
woether) the Yealt, as it riſes, will thicken, and then 
they take off part of the Yeaſt, aud beat in the reſt, which 
they repeat as often as it ries thick; and when it has 
near done working, they tun it up ſo as it may but juſt 
work out of the Barrel. Others again do not beat it in at 
all, but let their ſtrongeſt Drink work about two Days, 
or till they ſee the Ferment is over, and then they take 
of the 'Top-yeait, and either, by a Tap near the bottom, 
let it off fine, or elſe lade it out gently, to leave the Sedi- 
m-nt and Yeaft at the bottom. 'This way is proper for 
Liquor that is to be drank ſoon ; but if it be to keep, it 
will want the Sediment to feed on, and may probably 
grow ſale, unleſs you make artificial Lees. This you 
may make of a Quart of Brandy, and as much Flour of 
Wheat or Beans as will make it into Dough. Put them 
in Lumps into the Bung-hole, as ſoon as it has done 
working; or elſe take a Pound of the Powder of Oyſter- 
ſhels, or of fat Chalk, and mix it with a Pound of Treacle 
or Honey, and put it in ſoon after it has done working. 
It would add to the Goodneſs as well as fining your 
Malt liquor, if you took two Quarts of Wheat or Beans, 
and made them very dry and criſp in an Oven or before 
tne Fire, and boiled them in your firſt Copper of Wort. 


They would ſtrain off with your Hops, and might be put 


with them into the ſecond Copper. Tis molt deſirable 
e have Beer fine of itſelf, and which it ſeldom fails to 
G in due time, if rightly brewed and worked: But as 


Dilappointments ſometimes happen, 'twill be neceſſary to 


know what to do in ſuch Caſes. 
lvory Shavings boiled in your Wort, or Hartſhorn 
Savings put into your Caſk juſt before you bung it 
down, will do much towards ſming and keeping your 
Liquor from growing llale. 
Stormy 


r 
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Stormy Weather, but eſpecially Thunder, will preaty 
affect your Beer, and often ferments it, tho' brewed f 
Months before. Iron Hoops, or Iron laid upon the Ve 
ſels, are ſuppoſed to have a preſerving Influence fron 
Thunder. In ſuch Weather you ſhould examine you 
Cellar, and draw your Vent-pegs ; and where you per. 
ceive it upon the Fret, draw out the Bung, and let it re. 
main ſome Days till you are ſure it is quiet. Tis a Fau 
to be too haſty in bunging up Liquor: It had better be x 
Week too long out, than ſtept an Hour too ſoon. Were 
it not for 'preſerving the Colour of your Liquor, ſome 
Cherry-brandy thrown into the Bung-hole would ftop i 
from Fretting. 

If your Strong Beer grows flat, you may quicken it by 

drawing off one Gallon out of every ten Gallons, and bal 
it with as many Pounds of Honey as you boil Gallons; 
and when it is cold, put it to the reſt, and ſtop it cloſe. 
A Spoonful of the Juice of the Herb Horehound trained 
to a Pitcher of Stale Beer, and cover it cloſe for 2 Hours, 
will make it drink like new. 
Or if you would bottle Beer that is ſtale and flat, you 
ſhould contrive to do it at a time when you have Liquor 
working in your Tun, and leave room in every Bottle to 
hold the Quantity of a Coffee-Cup, and fill them up with 
new Drink out of the Tun, and cork them, and in three 
Days it will be. very briſk, and drink pleaſant ; but you 
muſt not propoſe to keep it long, for it will burlt the 
Bottles. | 


Hinglaſi is the moſt common Thing made uſe of un 
fining all Sorts of Liquors ; they firſt beat it well with 4 
Hammer or Mallet, and lay it in a Pail, and then drs 
off about two Gallons of the Liquor to be fined upon !t 
and let it ſoak two or three Days; and when it 1s 0 
enough to.mix with the Liquor, they take a Whiſk, ard 
ſtir it about till it is all of a Ferment and white Frotl; 
and they frequently add the Whites and Shells of a Dor! 
Eggs, which they beat in with it, and put all together 
into the Caſk : Ihen with a clean Mopſtick, or fo! 
ſuch thing, ſtir the whole together; and then lay a Cloth 
or Piece of Paper over the Bung-hole, till the Ferment!“ 
over, and then bung it up cloſe, and in a few Days ® 


will fall fine. Pat 
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But if you want to fine only a ſmall Quantity of Li- 
wor, take half an Ounce of unſlack'd Lime, and put it 
no a Pint of Water, and ſtir them well together, and let ' 
+ tand three or four Hours, or till the Lime ſettle to the | 
bottom; then pour off the Water clear, and throw away 
the Sediment; then take half an Ounce of Iſinglaſs cut 
fall, and boil it in the Lime-water till it diſſolves ; then 
et it cool, and pour it into your Veſſel, &c. 


Of cleaning and ſtveetening Cask and Brewing Veils. 

If a Caſk, after the Beer is drank out, be well ſtopt to 
keep out Air, and the Lees remaining in 1t till you want 
to uſe it again, you will need only. to ſcald it well, and | 
take care of the Hoops before you fill it; but if Air gets | 
into an empty Caſk that is not clean, it will contract a i 
Smell, and fpoil the next Liquor that it contains, in ſpight 0 
of Scalding. A Handful of bruiſed Pepper boil'd in the | 
Water you ſcald with, will take out a little muſty Smell: 
But the ſureſt Way is to take out the Head of the Caſk, 
and let the Cooper ſhave and burn it a little, and then 
ſcald it for Uſe 3 but if you cannot conveniently have a 
Cooper to the Caſk, get ſome Stone Lime, and put about 
three Pounds into a Barrel, (and proportionally to bigger 
or leſſer Veſſels) and put to it about ſix Gallons of cold. 
Water, and bung it up and ſhake it about for ſome time, 
and afterwards ſcald it well; or, for want of Lime, take 
a Linnen Rag, and dip it in melted Brimitone, and faften. 
one End to the Bung, and light the other, and ler it hang 4 
in the Caſk. You muſt give it a little Air, elſe it will 1 
dot burn; but keep in as much of the Sulphur as you can. | 
dcald it afterwards, and you will find no ill Smell. 

If you have new Caſks, before you fill them, dig Places | 
n the Earth, and lay them half their Depth, with their ö 
hung holes downward, for a Week; and after well ſcald- ! 
wg them, — may venture to fill them. 
it your Brewing- Veſſels are tinged with any ill Smell, 
ake unſlack'd Lime and Water, and with an old Broom 
ſerub the Veſſels whilſt the Water is hiſſing with the Lime; 
and afterwards take all this Lime and Water away, and 
pat freſh Water into the Veſſels, and throw ſome Bay or 
Common Salt into each, and let it ſtand a Day or two; and 
nen you come to brew, ſcald your Veſlels, throw into 
them 
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them a little Malt-Duſt or Bran; this will finiſh thei; 
Sweetening, and flop them from Leeking. 

But ſince you ſee there is ſo much Trouble in gettin 
Veſſels ſweet after they have been neglected, vou will be 
induced to endeavour to keep them in order; which you 
may do by making all thorough clean after Brewing, and 
once a Month to fill your Veſſels with fair Water, and 
let it off again in two or three Days. Cleanlineſs greatiy 
contributes to your Liquors taſting well ; for tho' I admit, 
that in Working it will purge itſelf much, yet the Reliſh 
of a faulty Veſſel will ſtill be retain'd. 

Avoid as much as poſſible Brewing in hot Weather; 
but if you are neceſſitated to brew, make no more than 
for preſent drinking, for it will not keep. 

The Seaſon for brewing Keeping-beer, is certainly beſt 
before Chri/tmas, for then your Malt is in Perfection, not 
having had Time to contract eicher a muſty Smell, Dutt, 
or Weebles, (an Inſect that eats out the Heart of the Malt) 
and the Waters are hardly mixed with Snow Broth, which 
J have before obſerved, is not proper for Brewing; and 
then four Pounds of Hops will do as much good as hve 
Pounds in the Spring of the Year ; for you mult increaſe 
in the Quantity of Hops as you draw towards Summer. 


But, in ſhort, chuſe moderate Weather as much as you 


can for Brewing ; and if you have a kindly Cellar beſides 
to keep your Liquor in, that will not be much affected 
by Extremity of Cold or Heat, you may reaſonably ex- 
pect great Satisfaction in brewing your own Liquor. 


To brew Strong Beer. 

To a Barrel of Beer take two Buſhels of Malt, and 
half a Buſhel of Wheat juſt crack'd in the Mill, and ſome 
of the Flour ſifted out of it; when your Water is ſcalding- 
hot, put it in your Meſhing-Fat ; there let it ſtand til 
you can ſee your Face in it; then put your Malt upon it; 
then put your Wheat upon that, and do not {tir it; let it 
ſtand two Hours and a half; then let it run into a Tub 
that has two Pounds of Hops in it, and a Handful of 
Roſemary Flowers; and when it is all run, put it into 
your Copper, and boil it two Hours; then ſtrain it of, 
ſetting it a cooling very thin, and ſet it a working Ve! 
cool; clear it very well before you put it a working 1 
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a little Yeaſt to it; when the Yeaſt begins to fall, put it 
into your Veſſel ; and when it has done working in the 
Veſſel, put in a Pint of whole Wheat and 6 Eggs; then 
ſtop it up: Let it ſtand a Year, and then bottle it. Then 
meſh again : Stir the Malt very well in, and let it ſtand 
two Hours, and let that run, and meſh again, and ſtir it 
as before; be ſure you cover your Meſhing-Fat very well; 
mix the firſt and ſecond Running together, and it will 
make good Houſhold Beer. 
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Containing Inſtructions to be obſerved in Hux r- 
ING, SETTING, and SHOOTING; With an 
Account of the ſeveral Kinds of Docs neceſſary 
for thoſe Diverſions, aud REctiPTs for the 
Cure of all common Diſtempers to which they 
are liable; as alſo REcEiPeTs for the cleaning 
and preſerving of Boots, Fire-Arms, c. 


Of hunting the Hart or Stag. 


YER OR the Hunting the Hart or Stag, I ſhall 
1-62 not deſcend to every Particular, becauſe tis 
an Exerciſe that requires both your Wit, 
Patience, and Policy, with relation to the 
Variations of the Ground, Situations, Woods, 
Rivers, and a hundred more Accidents that 
may happen; this Chace ſeldom or never being after one 
ad the fame Manner, but differing according to the mw 
ther, 
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ther, the Condition of the Dogs, and the Strength of the 
Hart, with many other Conſiderations that require you 
- utmoſt Skill; and without which you may chance to lok 
the Hart by Default, which is a great Diſgrace. The 
' Huntſman ſhould therefore be wiſe and bold, good at both 
| Fore and Aſter- Game; neither ought he to be diſcouraged 
at every little Inconveniency : For being put off from hi 
Chace through any Accident of violent Storm, the Night! 
Approach, or the like, he ought to take notice of the kf 
View or Slot, and go to it again the next Morning with 
the Draught or Blvod-houndsz and not fear Succeis ; for 
tis the Nature of the Hart, when he Is cloſe purſued, and 
almoft ſpent, to make forth on Head, and to deſcend u 
the firſt Soil, to cool and refreſh himſelf ; where he will 
continue (if not purſued) till his Limbs become tiff, and 
almoſt diſabled from running, and therefore betakes him. 
ſelf to the next Shelter he meets with, and conſequent!; 
becomes an eaſy Chace the next Morning, if the Hunt 
man is careful to undertake his Bufineſs. I ſhall only 
give you à few-geheral Directions relating to the Blood- 
hound, the Seaſon for hunting the Hart or Stag, a De. 
ſcription of him, &c. And firit of the Blood-howund. 

The Blod-hounds (Which are the Dogs adapted by N. 
ture for this Sort of Hunting) are of all Colours; but for 
the molt part of a black Brown, and reddifh in ſeveral 
Places, eſpecially on their Breafts and Checks. Ther 
have long and thin Ears, and differ from otlier Doge 
their Cry and Barking. They will never forſake thi 
Game when once they are in purſuit of it, till they have 
kill'd it, or tired it; nor will they change it for any other 
-freſh Game that they ſhould meet with. Theſe Hound 
have that Property, that if it ſhould happen that the Ho! 
by any Accident, ſhould be wounded or dead, they V4. 
find him out by the Sprinkling of the Blood here an 
there upon the Ground. | 

The beſt Seafon for hunting the Hart or Stag 1 from a 
little after Miqgſummer Day to Hely-rood Day. 

This Creature, of all other Deer, hath the moſt nge. 
nuity, and yet is the moſt fearful ; and by his W indings, 
Turnings, and Subtilties, often puts a Foil upon the Dogs! 
for in his Chace (which often proves long) neither Hedge, 
_ Ditch, nor River doth ſtay him, Ther 
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There are ſeveral Sorts of Harte or Stags, viz. the 
Brown, Red, and Fall; and of every one of theſe 
Coats there proceeds two Sorts of Harts ; the one great, 
and the other ſmall. 

Of brown Harts, ſome are great, long, and hairy, 
bearing a high Head of a reddiſh Colour, which 1s fair 
and well beamed. This Sort will hold a good Chace, 
being ſwifter of Foot, and longer of Breath than thoſe 
of a ſhorter Stature, which are well ſet, are fatter, and 
eſteemed better Veniſon, chuſing young Springs and Cop- 
pices, rather than Woods. They are very ſubtle, eſpecially 
when in their Greaſe, Nature teaching them to be then 
more cautious, as being ſenſible they cannot hold out a 
long Chace. 

Thoſe that are of a lively red Fallbau have a black 
Liſt down the Ridge of their Backs, their Legs of the 
ſame Colour, are ſtrong, and have fair and high Heads, 
which are well furniſhed and beamed. 

The Fallow Hart or Stag doth bear his Head high, is 
of a whitiſh Colour, has ſmall Beams, with long, ſlender, 
and ill-grown Antliers, and hath neither Courage nor 
Force. 

The Harts or Stags of a lively Red are commonly 
young ones, and they generally ſtand long, maintaining a 
long Chace. 

When you intend to find out the Harbour or Layer of 
a Hart, you mult riſe early in the Morning, and be ſure 
not to go with the Wind, for the Hart is very quick of 
Sent, and will make away upon the leaſt Fault. You 
muſt be provided with a Blood. hound, which muſt be led 
ma Liam; and for the quickening his Scent, 'tis proper 
to rub his Noſe with Vinegar. 

In Harbouring the Hart, the Huntſman or Harbinger 
muſt, when he perceives 'tis Time to beat, put his Hound 
before him, and beat the Outſide of the Springs or 
Thickets ; and if he finds the Se, of a Hart or Dec, 
let him fee if the Slot be freſh or not; and he may alſo 
know by the Drawing of his Hound, (although ſome- 
mes one may be deceived by him, when the Mitt or 
Dew be great, which taketh off the Scent : But if the 
Hound ſtick well upon the Scent, then let him hold him 
ſhort for fear leſt he lapi/?, that is open) for in the Morn- 
ing a Hound will draw better when he is held ſhort, than 
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if he were let at the Length of the Liam; and let him 
draw till he comes to the Covert where he is, and if pol. 


fible harbour him, marking all the Signs, as the Slot, En. 


tries, and the like, to know what Manner of Deer he is, 

Then let him plaſh or bruiſe down ſome ſmall Twie: 
ſome above, and ſome below; and whilſt his Hound is 
hot in the Purſuit, let him beat the Outſides, and mark 
his Ringwalks twice or thrice about the Wood ; one 
while by the great and open ways, that he may help 
himſelf by his Eye ; another while through the Covert, 
for fear leſt the Hound ſhould over-ſhoot him ; for he 
will have better Scent in the Covert than in the Highway, 
And if he finds that the Deer be not gone out of the Ring- 
walk, or that he hath drawn amiſs, then let him go tg 
his Marks which he hath plaſhed or bruiſed, and draw 
Counter until he may take up the Fewmet, as well mede 
in the Evening Relief, as in the Morning; and let tle 
Place where he hath fed be marked. 

If the Huntſman find out two or three Places where le 
hath entred, and as many where he hath come out; in 
this Caſe the freſheſt Entry muſt be taken Notice of, for 
a Hart does often-times go in and out of his Harbour in 
the Night, eſpecially if he be an old crafty Deer; and 
will uſe great Subtilties, beating one Place to and tro 
divers Times. In this Caſe the Huntſman mult take his 
Compaſs and Ringwalk the greater about the Covert, 
thereby to encompaſs all his Entries and Goings-out, 
and ſuffer his Hound to draw almoſt to the Hart's Inne 
or Harbour; and being near it, then draw with more 
Care, checking your Hound, leſt he ſpends when he comes 
ſo ncar as to have him in the Wind ; and having di: 
covered that you ought to draw him, retire ſome Diltance 
back ; and if you perceive him not diſturbed, make your 
ſecond Round a little nearer, which will ſecure him in 
his Harbour; ſo having broken a Bough, or plaſhed tome 
Twigs, as aforeſaid, for your Directions, leave him ti 
next Morning, when you intend your Chace. 

When his Harbour or Reſting-Place is found, and tha: 
you have lodg'd him, all Things ought to be prepares 
for the Hunting him the rext Morning. He retires a“ 
ways to one and the ſame Place, unleſs he be greatly d. 
ſturbed in the mean time. 
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The Horſemen, Huntſmen, and Hounds being all ready 

pared in the Field by Day-break, having their Har- 
binger, Blood-hound or Draught-hound in Readineſs, they 
begin the Chace. 

In the unharbouring and chacing the Hart or Stag, the 
Huntſmen muſt diſperſe themſelves about the Sides of the 
Wood, to eſpy if it be a Deer; and when he breaks Co- 
vert, to give Notice thereof to the Company by blowing 
a Racheat ; and if the Hounds ſhould purſue ſome raſcally 
Deer, you muſt ſtop them by Words of Correction, or 
the like. Your Hounds ſhould not all be uncoupled until 
the Hart is unharbour'd, and then caſt off the ſtaunch 
Hounds firſt ; which having undertaken the Chace, caſt 
off the reſt. The Hounds being in Full-cry, the Huntſ- 
man ſhould ſecond and encourage them with Voice and 
Horn, to the end the whole Field may know where the 
Game goeth. 

As ſoon as you can get ſight of the Deer, you muſt 
obſerve if it be the ſame that was unharboured ; for if it 
be a freſh one, you muſt rate the Hounds back, and bring 
them to the Default. The Huntſman ought all along to 
ſecond and encourage the Hounds, and to keep them to 
hunt cloſe, aſſiſting them at every Default, when they have 
either loſt the Slot, or follow not the right. You mult 
alſo be very careful to watch his Windings and Doub- 
lings; for when he finds himſelf cloſely purſued, he will 
ule many Shifts and Endeavours to preſerve himſelf ; and 
being put to his laſt Extremity, it is almoſt incredible to 
believe what ſtrange Contrivances he will uſe to ſhun the 
Fury of his purſuing Enemies ; for ſometimes he will hide 
himſelf cloſe to the Earth, permitting the Dogs to come 
up to him, whilſt in the mean time he puts his Feet cloſe 
under his Belly, and draws his Breath cloſe by the freſh 
Earth; Nature having taught him to know, that the 
Scent of his Feet and his Breath are the chief Diſcoverers 
of his Doublings and Changes. Sometimes when he is 
cloſe hunted, he will run from Covert to Covert, to find 
out tome others, to put himſelf in their Company. If he 
ends himſelf not ſafe, he will directly return by his firſt 
Path to break his firſt Traces, and then break out into 
lome Highway. . Sometimes he will take the Water, co- 
ering himſelf all under it, excepting his Noſe ; ſome- 
umes {win down the Stream, and ſometimes croſs the 
O 2 River. 
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River. When he is quite ſpent, one of the laſt Succours 
is to take the Water; and when he once deſcends, he 
ſwims with the Stream, in order to leave no Scent behind 
him. In this Caſe the Huntſman mult have an Eye to 
the Blemiſhes where he firſt took Soil; for 'tis eaſy to diſ 
cover by the breaking the Water, Graſs, and Weeds, 
which way he makes head. Sometimes he will not on! 
deſcend, but continue in the Water, hiding himſelf all 
except the Tip of his Noſe, and perhaps at ſuch a Place 
where you are not willing to hazard your Dogs. In ſuch 
a Caſe, you mult endeavour to throw a Rope over his 
Horns to nooſe him; but you muſt be very careful of 
yourſelf in the Attempt. Nor is there leſs Skill required 
at the laſt, when he is ſpent, and the Dogs are at Bay on 
Land, for then he endangers both Horſe and Man ; there- 
fore go wiſely to work, for the chief Glory in a Victory 
is to eſcape without Loſs or Hurt. 

He that gives the fatal Blow, ought to ſound a Rachezt, 
to aſtemble together the reſt of the Company, as alſo the 
Dogs. When the Huntſmen come in to the Death of 
the Hart, they ſhould cry, Ware Haunch, that the Hounds 
may not break in to the Deer ; which being ſecured, the 
next Buſineſs is to cut his Throat, and to reward the 
young Hounds with the Blood, and to make them in love 
with a Deer, and learn them to keep at the Throat. 
Then ſound the Mort or Morts. | 


— 
— * 


Of Buck Hunling. 


The great Skill in hunting the Buck, is to keep the 
Hounds from hunting Counter or Change, in regard of 
the Number of Fallow Deer, which are uſually in the 
ſame Ground ; nor is there required that Skill in lodging 
a Buck, as there is in harbouring a Stag; neither need 
you draw ſo much after a Buckz but you may judge by 
the View, and obſerve what Grove or Coppice he enters 
for he will not wander up and down as the Hart, hof 
change his Layer ſo often, neither uſe ſo many Croſſings, 
Doublings, Shifts, and Devices; nor doth he flee 10 fel 


before the Hounds, and avoideth the Highways _— 
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Plains as much as he can; he is not fo crafty and ſtrong 
to beat a River, or to ſtay ſo long at Soil ; neither are 
they ſo free to take great Rivers ; but being cloſe hunted, 
they flee into ſuch ſtrong Coverts as they are accuſtomed 
anto ; and it hath been obſerved, that ſome Bucks that 
have leaped over a Park Pale, after a Ring or two, have 
return'd again of themſelves, chuſing rather to die where 
they are acquainted, than in a ſtrange Place. 

The ſame Dogs are uſed in Byc4-hunting, as thoſe 
which hunt the Hart or Stag. 

In Foreſts and Chaces, as they lie at Layer, ſo they 
are hunted. 

The Sport is not fo good in Parks were they are in- 
cloſed, by reaſon of the greater Change and Foil, unlets 
they break out, and run the Country, which they ſeldom 
do. Deer that lie out, though near the Park, generally 
make better Chaces than Foreit Deer. | * 

As to the Manner of hunting them, the Company utu - 
ally goes out very early, for the Benefit of the Morning 
ſometimes they have a Deer ready lodged ; if not, the 
Coverts are drawn until one is rouzed; or ſometimes 2 
Deer is pitched upon, and forced from the Herd in the 
Park.; then more Hounds are laid on to run the Chace ; 
if you come to be at Fault, the old ſtaunch Hounds only 
are to be rely'd on until you recover him again; if he be 
junk, and the Hounds thruſt him up, tis call'd an In- 
prime, and the Company all ſound a Racheat. When he 
is run down, every one ſtrives to get in, to prevent his 
being torn with the Hounds. Fallow Deer ſeldom or 
never ſtand at Bay. He that firſt gets in cries Hoo-up, 
to give Notice that he is down, and blows a Death. 
When the Company are all come in, they paunch him, 
ind reward the Hounds ; and generally the chief Perſon 
amongit them Takes Say; that is, cuts his Belly open to 
ke how fat it is. This done, every one hath a Chop at 


his Neck ; and the Head being cut off, is ſhewed to the 
Hounds, to encourage them to run only at the Male Deer, 
uach they ſee by the Horns; and alſo to teach them to 
bite at the Head. Then the Company all ftanding in a 
Ring, one blows a ſingle Death; which done, all blow 


a ble Racheat, and io conclude the Chace with a gene- 
ral Hollow of Hco-up. , 
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Of Hunting the F o x. 


Fox Hunting is in no ſmall Eſteem among the Gentle. 
men of this Kingdom; and of late Years the Knowledge 
of this Diverſion is arrived to a greater Perfection than 
ever, being now become a very healthful Recreation to 
ſuch as delight therein, as well as beneficial to the com- 
mon People. 

The Hounds or Beagles generally made uſe of for hunt. 
ing the Fox, are ſuch as have good Mettle, are ſtout and 
well-quarter'd. But they ſhould differ according to the 
Country where they are hunted ; for thoſe proper for the 
open Champain Countries, are the Northern Hounds, 
which are fleet of Foot, and being thin-ſkinn'd, are net 
ſo proper for thick Coverts and buſhy Encloſures, as the 
Southern Hounds, which are thick-ſkinn'd and flow-footed, 
are not ſo good for long Chaces, which the Champain 
Countries afford. Allo the Northern Hound, and the 
Southern Beagle, make a good Strain for this Sport. 

The Months of Nowember, December, F anuary, Febru- 
ary, and March, are reckoned the beſt Seaſon for hunting 
the Fox; for before it is diſadvantageous to the Scent, ard 
the two firſt Months are the beſt, the Leaves then being 
Totten upon the Ground, which before hinder the Scent; 
alſo the Hounds are beſt ſeen to hunt, and the Earthings 
are ſooner diſcover'd. In cold Weather the Hounds hunt 
beſt, the Fox then having the ſtrongeſt Scent ; but it 
ſooner dieth than in a hotter Seaſon. But froſty and 
ſnowy Weather are altogether unfit. 

As to the Nature of a Fox, he is a Beaſt of great Sud- 
tilty, as well in his Prey ing and Places of Sanctuary, 25 
in his Chace. In many Reſpects he is of the Nature ot 
the Wolf. When a Bitch Fox is bragged, and with 
Cub, ſhe is hardly to be taken; for then ſhe lieth near 
the Earth, and upon hearing the leaſt Noiſe, the betakes 
herſelf to her Place of Sanctuary. When a Birch. 
goeth a Clicketing, that is, ſeeking for a Dę- Tor, e 
crieth with a hollow Voice, not much unlike the how, 
ing of a mad Dog. His uſual Food is Poultry, Re 
bets, Lambs, and the like, being a great Enemy to Wer. 
rens and Hen-houſes. Tis 
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The Method now obſerved in hunting a Fox, is as fol- 
lows: Having found a Fox's Earth, cauſe all his Holes 
you can find to be ſtopt (except the main Hole or Eye that 
iz moſt beaten, which ſtop not until about Day-break, for 
fear of ſtopping him in) about Midnight, before you de- 
fon to hunt the next Morning, in order to prevent his 
Farthing ; which being done, let the Huntſman have all 
the Dogs in Couples ; and being come to the Wood you 
celign to try, firſt throw off your ſure Find-rs or launch 
Hounds, being ſuch as will undertake no other Scent than 
that of the Fox ; and when one or more of them opens, 
tis a ſure Sign they are upon the Scent ; that is, where 
the Fox hath paſſed that Night, and 1t 1s called a Drag 
or Trail. If you find the reſt of the Hounds to improve 
upon it, and that the Cry increaſes, *tis moſt probable they 
are right; and as the Drag or Trail mends, caſt off more 
Dogs that you can conſide in. But if the Scent fails, then 
is ſuppoſed they run it counter; and in ſuch a Cale they 
muſt be taken off, and try them the other Way. 

Upon the Hounds improving the Scent, whether the 
one Way or the other, the Huntſman ought to throw in 
two or three Couple more of his flauncheſt Hounds, until 
they make it out to the Place where the Fox is, which is 
called Kennelled ; which is ſoon diſcover'd by the Hunſters 
from the Increaſe of their Cry ; then watch the beſt Op- 
portunity to throw off the rett of the coupied Dogs. 

When the Fox finds himſelf fo hotly purſued, that he 
cannot ſecure himſelf in thoſe Coverts and Places he is 
acquainted with, and when one great Slight faileth him, 
which is to hunt the Hounds juſt as they do him, where- 
by they are many times at a Loſs or great Fault, (which 


is chiefly prevented by their quartering of the Hounds) 


then he is unwillingly forced to forſake them, and truft 
Wholly to his Feet, leading them from Wood to Wood, a 
Ring of four, fix or ten Miles, and ſometimes endways 
about twenty Miles, trying all the Earths he knows for a 
Sanctuary. 
The Huntſmen on foot muſt croſs from Wood to Wood, 
to be as much as poſſible in the way to encourage the Fina. 
% Or feunch Hounds that begin to run lag. 
When the Fox gets to an Earth, and enters it, they cry 
Hoo-vp, as at the Death, ſuppoſing the Chace ended; and 
o a Horn to call in the Company, 
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The Fox being now earthed, the next Buſineſs is to get 
Shovels, Spades, Mattocks, Pickaxes, Sc. to dig him 
out, if they think the Earth not too deep; and for the 
Eaſe of themſelves, the Huntſman muſt be provided with 
one or two good Terriers, to put into the Earth after him, 
to lay him up; that is, to fix him into an Angle, (which 
may be ſooner done, according to the Opinion of ſome, 
by putting a Collar of Bells round the Terrier's Neck) for 
the Earth oft-times conſiſts of divers Angles. The Uſe f 
this Terrier is to know where the Fox lieth ; for as ſoon 
as he finds him, he continues baying or barking ; ſo that 
which Way the Noiſe is heard, that Way you mull dig 
for him: And if he is dug up, he is ſometimes thrown 
amongſt the Hounds to blood and encourage them ; and 
it will make them lie at an Earth, when they come to: 
range Wood, and to an unknown Earth; and ſometime: 
he is reſerved alive, and hunted another Day, which is 
called a Bag-Fox. If the Earth proves ſo deep and rocky 
that there is no Poſſibility of digging him out, it is uſual 
to ſet Steel Traps at the Mouth of the Earth, or elle a 
Hay is pitched round it; and ſo watch to take him at his 
going off, which will be the Night following, and often- 
times ſocner; for his Heat and the Coolneſs of the Earth 
will not ſuffer him to ſtay in long : So that when he ap- 
prehends all Things quiet above, he ſteals out. 

When the Fox is killed, hollow in all the Pack to b 
him, but do not reward them therewith, as being not be- 
neficial for them. 

As concerning Terriers, ſome will have it that they are 
of a peculiar Species by themſelves ; but however that te, 
It is certain that Terriers bred out of a Beagle and a Mun. 
gril Maſtiff generally prove good; and indeed any {mal 
thick- ſcinn'd Dog that hath Courage, and that will rut 
into Holes, and lie baying at the Fox, is fit for the PFut- 
poſe ; which this Sort will do, having Courage and © 
thick Skin, as participating of the Car, and mouth 
from the Beagle. 

The Seaſon for entring theſe Ter7:2rs is at ten ot wwelre 
Months old; for if you do not enter them within de 
Year, you will hardly bring them to take Earth ; neitle 
muſt they be baſed or over-maſter'd at firſt entring, for 
then they will hardly return to it any more: Therefore 

be careful not to enter them upon old Foxes or * 
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but take ſuch a Time when they have their Young, and 


wy are gone abroad to ſeek Prey, You mult alſo encourage 
for the them by putting in an old ſtaunch Terrier to lead the way, 
d with that if an old Fox ſhould happen to be there, he might be 
r him worried by him for their Encouragement. When Faxes 
(which have young Cubs, take an old Terrien, and put them into 
* ſome, their Earth; and when they begin to bay, (which is cal- 


Ck) for led yearning ) hold the young Terrier at the Mouth of the 
Ule of Farth, to theend they may hear the old one yea: Or 


18 ſoon i you take any young Cub with young Terriers, let them 
ſo that kill it, and take their Pleaſure thereon. 

ult dig 

thrown — my 
5 and 

woes Of hunting the BADGE R. 

nich is 

rocky Although all Hounds will eagerly purſue and hunt both 
s uſual te Fox and Badger, yet there is none of them will feed 
elſe 2 on their Fleſh. The moſt proper Dogs tor this Chace are 
| at his the Terriers, already ſpoken of in Fox-Hunting. 

often- There are two Sorts of Badgers, viz. the Dog-Badger, 


Earth % reſembling the Dog in his Feet; and a Hog-Badger, as 
he ap- reſembling a Hog in his cloven Hoofs : Theſe latter differ 

from the former, being whiter and bigger, and have their 
to bay Heads and Snouts thicker ; and do alſo differ in their Food, 


10t be- the one eating Fleſh and Carrion like a Dog, and the 

other Roots and Fruits like a Hog: And the Hog-Badger:, 
1ey are Where they have their Earths, uſe to caſt their F:2xts or 
hat te, Dung in a ſmall Hole, and cover it; whereas the Dog- 
Mun- Badgers make their Dung at a great Diſtance from their 
ſmall Burrows, which are deep, with Variety of Chambers, 
ill run Holes, and Angles. The Hog-Badger being fat and lazy, 
e Pur- e:rths in open, eaſy, and light Grounds ; whereas the 
and 2 other Sort frequents Thickets, Rocks, and mountainods 
outhec Places, making their Retreats deeper and narrower. They 


are naturally very fleepy, and ſeldom {tir out but in the 


twelre Night time to feek Prey. Hog-fleſh is his delightful 


in tie Food, inſomuch that if you take a Piece of Pork, and 
either draw it over his Burrow, he will ſoon make his Approach 
g, for out. They are naturally very chilly and cold, and when 
refore It ſnoweth they will not go fortn. The Labour and Inge- 
* nulty of making their Burrows is worth obſerving. When 
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they earth, after they have entred a good Depth, for the 
clearing the Earth out, one lieth upon his Back, ang 
another layeth Earth on his Belly, and afterwards taking 
his hinder Feet in his Mouth, draweth him out of ki; 
Burrow ; and having unladen himſelf of the Earth, goeth 
to the ſame Work, till their Chambers or Places of Re. 
treat are finiſh'd ; the next thing is, they proceed to the 
Furniſhing their Houſes ; that 1s, they bring in Straw, 
Leaves, Moſs, and the like, for their Couch or Lodging, 
Some Burrows have ſeven or eight diſtin Chambers. 

A Badger is known by ſeveral Names, as a Gray, a 
Broch, a Boreſon or Banſon 3 the young ones are called 
Pigs; the Male is called the Boar, and the Female the 
Sov. 

In hunting the Badger, you muſt ſeek the Earth; and 
Burrows where he lieth, and in a clear Moon-ſhine 
Night go and ſtop all the Burrows, except one or two, 


and therein place ſome Sacks faſten'd with Drawing- 


Strings, which will ſhut him in as ſoon as he ſtraineth 
the Bag. Some uſe no more than to ſet a Hoop in the 


-Mouth of the Sack, and fo put it into the Hole ; and as 


ſoon as the Badger is in the Sack, and ſtraineth it, the 
Sack ſlippeth off the Hoop, and follows him into the 
Earth, ſo he lieth tumbling therein till he is taken, 
Theſe Bags or Sacks being thus ſet, caſt off the Hounds, 
beating x. all the Woods, Coppices, Hedges, and 
Tufts round about, for the Compaſs of a Mile or two; 
and what Badgers are Abroad, being alarm'd by the 
Hounds, will ſoon betake themſelves to their Purrous, 
He that is placed to watch the Sacks, mult obſerve to 
ſtand cloſe, and upon a clear Wind, otherwiſe he will be 
diſcovered by the Badger, and then he will immediately 
fly into his Burrow ſome other Way. But if the Hounds 
can encounter him before he can reach his Sanctuary, he 
will then ſtand at Bay like a Boar, and make good Sport, 


grievouſly biting and clawing the Dogs; for their Manner 


of Fighting is on their Backs, uſing both Teeth and Nails, 
and by blowing up their Skins, defend themſelves againit 


all Bites of the Dogs and Blows of Men, except on their | 
Noſes. To preſerve your Dogs from Harm, 'tis good to | 


put broad Collars about their Necks made of Grays Skin. 
When the Baager perceiveth the Terriers begin to yeamM 


him in his Burrow, he will ſtop che Hole bein bu 
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and the Terriers ; and if they ſtill continue Baying, he 
will remove his Couch into another Chamber or Part of 
the Burrow ; and ſo from one to another, until they can 
o no farther. 

If you deſign to dig the Badger out of his Burrow, you 
muſt be provided with thoſe Jools already mentioned for 
digging out the Fox; beſides which, you ſhould have a 
Pail of Water to refreſh the Terriers when they come 
out of the Earth to take Breath and cool themſelves. It 
will alſo be neceſſary to put Collars of Bells about your 
Terriers Necks, the Noiſe of which may occaſion the 
Badgers to bolt out. 


— 


Of hunting the Hare. 


Of all Chaces, the Hare affords the greateſt Sport ane 
Paſtime, and ſhews the moſt Cunning in Hunting ; and 1s 
alſo attended with divers Delights and Varieties, Which 
other Chaces are not. 

The Dogs proper for this Sport are the Northern or 
Sauthern Hounds or Beagles. 

There are ſaid to be four Sorts of Hares, ſo term'd 
from the Places of their Abode, viz. ſome live in Moun- 
tains, ſome in Coverts and Fields, others in Marſhes and 
mecri/þ Grounds, and others are Ramblers, as having no 
conſtant Abode. | | 

Thoſe of the Mountains are the ſwifteſt of Foot, by 
reaſon of their often exerciſing themſelves in the Valleys 
and Plains; ſo that when they are hunted in the Fields 
or Valleys, they will deceive the Huntſman by ſeeming 
almoſt taken; but on a ſudden will give them the Go-by, 
and take the neareſt Way to the Mountains and inacceſ- 
lible Places, where neither Dogs nor Horſes can aſcend. 

Thoſe Hares that frequent the Fields and Coppices, 
being often chaſed, are lean of Body, and taken with 
Difticulty. When ſhe begins her Courſe, ſhe leapeth. up 
!rom the Ground as if ſhe flew ; afterwards paſſeth through 
all Places with great Swiftneſs, yet not ſo much as to ſpend 
der Strength, without being hotly purſued ; for ſhe is ob- 
krved to take her Meaſurcs from her Proſecutors, well 
Knowing 
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knowing that ſhe can out-run the Dogs at Pleaſure. 
When is ſome Diſtance from them, ſhe uſually 

to ſome Hill or Rifing-ground, raifing ' herſelf on her 
N Feet, to eſpy the Dogs, thereby the better to avoid 

em. 5 5 

Thoſe Hares that frequent marſhy and mori Places, 
are the ſloweſt of Foot, and the leaſt able to endure Fa- 
tigue. They ſeldom or never uſe Highways or beaten 
Paths, when they are hunted, but uſe their Slights and 
Subtilties by the Sides of Rivers and watery Places; nor 
are they able to run long before the Hounds, for want of 
Breath, as being very fat and foggy by means of their 
groſs Food. 
They are diſtinguiſhed by the Names of Buck: and 
Does; and the Males are uſually call'd Fack Hare:, 
They go to Buck in Januar, February, and March; 
and ſometimes in all the warm Months. 

An experienced Huntſman may diſtinguiſh Hares, as 
to their Sex, Strength, Age and Craftineſs, by theſe and 
other Signs. If when a Hare riſeth out of her Form, ſhe 
ſets up her Ears, and runs a little ſlowly at firſt, with her 
Scut caſt over her Back, it is a ſure Sign ſhe 1s an old 
Crafty beaten Hare. When you hunt a Hare to her Form, 
if you find ſhe hath beaten the hard Highways, that ſhe 
Yeedeth at a great Diſtance out into the Plains, and that 
her Doublings and Croflings are wide and large, you may 
conclude it is a Fack Hare; for the Females uſually keep 
Cloſe to the Side of ſome Wood or Coppice, and turn and 
wind like a Coney in the Buſhes ; and when ſhe goeth to 
Relief in the Corn-fields, doth ſeldom croſs over the Fur- 
rows, but follow them, feeding on the thick Tufts of 
Corn; and when ſhe is hunted, will uſe many Doublings 
and Turnings; but ſeldom makes out endways or fore- 
right. But the Fack, after two or three Turns about 
his. Form, takes his Leave, and gives the Hounds a 
Breathing 6f four or five Miles, and ſometimes more, 
before they can turn his Head, and then will ſquat in 
ſome Place where (tis probable) he hath formerly pre- 
ſerved himfelf. You may alſo know a Jack Hare at his 
riſing out of his Form, by his hinder Parts, which are 
more whitiſh than a Doe's ; alſo his Head is ſhorter, and 
better truſſed; his Ears are ſhorter, and more grey; his 


Shoulders are redder, and the Hair on his Lips are 1 
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than the Females; for the Doe hath her Ears long, her 
Head long and ſtrait, the Hair on her Back of a dark 
Grey, inclining to a Black. The Croteys or Excrements 
of a Buck are leſſer, drier, and ſharper at the End than 
the Doe's. | 

The Seaſon for Hunting the Hare, is from- Septembey 

to the Beginning of April; for afterwards the Sweet- 
herbs, Flowers, &c. take away the Scent ; together 
with this, that during the Summer they breed their Le 
verets, and are feeble and weak. | 

In hunting the Hare, you are principally to obſerve 

the Seaſon of the Year, and the Situation of the Ground 
where you hunt. About September, which is the Begin- 
ning of the Seaſon, Hares repair to Shrubs, Buſhes, and 
ſuch-like Shelters, which are near adjoining to ſome 
Coppice or Wood. About December in Fallow Grounds ; 
and in March in the green Winter-Corn. In every of 
theſe Places, or where-ever elſe you find the Form of a 
Hare, obſerve if it be new or old. If it be ſmooth and 
plain within, the Path before it new and warm, ſo that 
you may diſcern the Pricks, and perceive the Earth to be 
lately broken, and that the Hounds call merrily on it, 
then endeavour to recover the Hare upon the Jail; but 
if you find Reaſon to think it an old Form, do not pro- 
_ on it, though the Dogs call on it, but rate them 
ck. 

According to the Seaſon and Nature of the Place where 
the Hare is accuſtom'd to fit, there beat with your Hounds 
to ſtart her; and having hallowed in your Hounds, and 
all of them being in full Cry, then Racheat to them with 
your Hom, following fair and ſoftly at firſt, for fear of 
over-ſhooting the Chace through too much Eagerneſs ; 
but after about an Hour's Courſe, you may come in nearer 
with the Dogs. And above all Things, be ſure to ob- 
ſerve well her firſt Doublings, which muſt be your Di- 
rettions for the whole Day's Chace; and if the Hounds 
fall at Default, 'tis a Sign that the Hare hath made ſome 
Doublings or Croflings, or that ſhe hath gone and come 
back again the fame Way ; in ſuch a Caſe do not over- 
ſhoot it, but make a Stay, and let the Hounds beat about 
to find the Scent in the freſh green Places; and forget not 
to encourage them. | 

There 
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There are ſome Lands in which a Dog can neye 


make any Scent, and ſuch are thoſe that are of a low, fat, 


glutinous, and greeſy-ſhining Mould, and thoſe give more 


Scent than they receive; therefore the Huntſman mus 


help out the Dogs by pricking, for generally thoſe Soi 
are moiſt, and will receive Impreſſions. 
Take care how you hunt in froſty Weather, for then 


Hares run beſt, and Dogs worſt; for the Hare hath his 


Feet furred, as it were for the ſame Purpoſe ; but the 
Dogs Feet are all bare, and beſides the Cutting or Bru 
ſing their Feet, they endanger the Lofing their Claws, 
and conſequently ſpoiling the Dogs. Alſo in froſty Wes 
ther the Scent freezeth with the Earth. Likewiſe it is ne 
proper to hunt if it rains, for the Props diſperſe the 
Scent of the Hare; ſo that it will be convenient to leave 
off when it rains. The Summer-Seaſon is, not good to 
hunt in, for the Heat loſeth the Scent ; and the Night 
being but ſhort, the Hare goeth not far, and only feeceth 


in the Mornings and Evenings. 


How to reward the Hounds when they have killed the 
Hare. 

When your Hounds have killed the Hare, and you de 
fign to leave off the Sport for that Time, let the Hunts 
man, if on Horſe-back, alight, and blow the Death with 
his Horn, to call in the Company; then let him lay down 
the Hare in fome clean Place, upon the Graſs, or ths 
like, and let the Hounds Bay about her, but ſuffer then 
not to touch her ; and let them be encouraged and made 
much of, clapping and ſtroking them on the Sides, and 
ſhewing them the Hare: Then take up the Hare, and 
hulk her; and being thus order'd, and the Gall and 
Lights taken away, which will make them ſick, let hin 
proceed to reward them as follows : The Huntſman mul 
be provided with Bread cut in ſmall Pieces, and dipt n 
the Blood, which diſtribute to the Hounds, together wi 
the Entrails, except the Gall and Lights ; and it there 
are any young Hounds that are fearful to come in amongl 
the reſt, you muſt give them the Hare's Head by their 
ſelves, which will much encourage them; but do 18 
fail to give them Bread after it, to prevent Sicknels ; for 
'tis a Meat wherein they delight not by Nature, and = 
Aatipathy between them is improved by Art; for b „ 
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muſt know, that the Fleſh of a Hare will make a Dog 
heart-fick, and cauſe him to vomit. 


Note, There is a great Exactneſs required in Entring 
your young Hounds ; never uſe to uncouple them in 
the ſame Kind of Ground ; for if you uncouple 
them three or four Times at firſt, in a plain Field, 
and ſo hunt to the Form, they will not know what 
to do when you turn them loſe in a Covert ; but let 
them have Diverſity of Hunting, that ſo they may 
be perfect at all. 


— 


Of taking and hunting the RABET 


or CONE x. 


The Coney, tho? it does not yield ſo great a Pleaſure 
in hunting as the Hare, as being endowed with none of 
thoſe Slights and , Cunnings, yet it is of greater Profit, 
both in regard of their Fleſh and Skins, which excel 
thoſe of the Hare. 

The Does go with Young a Month, and then they 
Kindle ; and if ſhe taketh not Buck, ſhe preſently loſeth 
her Month, or at leaſt a Fortnight, and often eats her 
Young, eſpecially the Bucks. They begin to breed at 
about half a Year old, and commonly breed two, three, 
or four Times a Year, and about five, fix, or ſeven at 
a Litter. Tame Rabets breed oftner, and more at a 
Litter. When the Buck goeth to the Doe, he beats and 
ſtamps with his Feet very hard, which (as 'tis ſaid) cauſeth 
Heat in him ; and having ſtruck or buckt her, falls down 
backwards, lying for ſome Time as it were in a Trance, 
until he hath recover'd himſelf; at which Time it is eaſy 
to take him. The Bucks will kill their young ones, if 
they can come at them; and therefore Nature hath fo 
decreed it, that the Does prevent them by ſtopping or 
covering their Stocks or Neſts with Earth or Gravel, 
which they cloſe up ſo artificially with their Breech, that 
it can be hardly diſcerned ; and they never ſuckle them 
but early in the Morning, or late at n * 
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Holes every time after their Coming out, for eight ot 
ten Days; after which Time they begin to leave it 
little open, and by Degrees, as they begin to grow big, 
which is at about there Weeks old, they leave it quit 
=_ for them to come out, they being then fit to ex 
1 8. 

The Tumbler and Lircher are the Dogs particular fir 
hunting the Coney. | 

The Tumbler is a ſmall-ſiz'd Dog, generally white, 
with ſome black Spots, hath one Eye bigger than the 
other, and is a well-truſs'd Dog. He is a Creature of 
great Craft and Subtilty in hunting the Coney. He b 
called a Tumbler from the Nature and Quality of Tumb- 
ling and Winding themſelves in hunting and taking 
their Game. This Dog, when he is ſent or caſt off into 
a Warren by his Maſter, who hath fixed his Station in 
ſome convenient and private Place, which the Dog mut 
be privy to, he ſeemingly hunts not after them, but as 
were not regarding them, obſerving their Burrows ; and 
when he meeteth with a Place where there are Cones, he 
coucheth down cloſe with his Belly to the Ground; and 
ſo ordereth his Buſineſs, that the Wind is againſt him, 
and that the Coreys do not diſcover him; by which means 
he gets the Scent of them, and gets betwixt them and 
their Burrows, and then he ſoon makes them his Prey; 
and ſo ſoon as caught, being ſo well educated, he car. 
rieth them to his Maſter, and returneth again to hi 
Buſineſs. | 

The Lircher is a Kind of Dog much like a Mungri! 
Greyhound, with prickt Ears, hath generally a ſhagged 
Coat, and is of a yellowiſh white Colour. They are 
very nimble, for if they get but betwixt the Burrows and 
Coneys, they ſeldom miſs catching them; and this is their 
uſual Way of Hunting. Some of theſe Dogs will brig 
their Game as the Tumbler does, and thoſe are the belt. 
The Lircher will run down a Hare at Stretch. 

You may hunt ſuch as ftraggle into the adjacent Puſhes, 
Hedges, Cornfields, or freſh Paſtures, with ſmall Grey- 
hounds or Mungrils bred up for that Purpoſe, and the) 
will afford you pretty Paſtime; aud though you mils 
killing them, yet thereby you drive them back to then 
Burrows, and then you may take them with a Feret and 
P urſe-net % » | | Of 
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Of hunting the OTTER. 


The Otter is an amphibious Creature, having his 
Habitation in the Water as well as on the Land, and re- 
ſembleth the Beaver were it not for his Tail; and al- 
though the Otter hath much of his Abode in the Wa- 
ter, yet he doth not breathe like Fiſh through the Bene- 
fit of the Water, but like other four-footed Beaſts ; and 
will remain under Water for a great while without Re- 
ſpiration. 

There is much Subtilty required in hunting the Otter; 
yet by Cunning and Pains they may be enſnared under 
Water, and by the River- ſides. 

The Otter always reſides near great Ponds or Rivers, 
and preyeth on all manner of Fiſh, of which he 1s a 
great Deſtroyer; and if not obſtructed, will in a ſhort 
time clear a whole Pond, and for want of Prey in the 
Water, will make his Incurfions upon Land ; and if all 
fail, will feed on Roots, Herbs, or what not, to fill his 
Belly ; nor will he take leſs Pains in the Water to ſatisfy 
his Hunger, being ſaid to ſwim above a Mile againſt the 
Stream to get his Prey, which, according to Obſerva- 
tion, he ſmells a great Diſtance ; and when he has filled 
his Belly, he is carried down the Current at Eaſe to his 
Couch, Hough, or Lodging, which is always near the 
Water, or ſome hollow Stump, or Root of a Tree, very 
artificially built with Boughs, Sprigs, and Sticks, where- 
in he fits ; and when he lifts up his Noſe above Water 
for Air, it is termed Venting; nor will he remain long in 
a Place, for fear, of a Surprize, or for ſome better Con- 
veniency, having an excellent Ear for Hearing, and as 
good a Noſe for Smelling, being reckon'd a very ſubtle 
Creature, and very nimble in taking his Prey ; and for 
Greedineſs, deſtroys far more than he eats, ſeldom eating 
farther than the Navel, leaving the Tail Part; divin 
deep under Water, no Fiſh * eſcape him, unleſs 
thoſe that are very large, and ſwift of Swimming. 

When you hunt or train an Otter, you muſt be pro- 
vided-with Otter Hounds and Spears, and a Draught- 
hound or two that will hunt in the Liam; then ſet on 
each Side of the River one of them, with about two 
Couple 
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Couple of Hounds, and a Man or two to attend; and 
obſerve his Vents, that you may ſtrike him with you 
Otter Spear ; and if you miſs, then to purſue him with 
your Hounds ; and if they are good and well entred for 
the Sport, they will come Trailing along by the River 
Side, beating every Tree, Root, Ofier-bed, or Tuft ag 
Bull-Ruſhes ; and if any of the Hounds find him out, then 
look in the moiſt Places to ſee which way he bent his 
Head ; and if the Marks make no Diſcovery, you may 
partly find it by his Excrements, and ſo follow the 
Hounds, and lodge him as you do a Deer. © You may 
uncouple ſome of the Hounds, and beat up and down the 
Sides of the River, under the Buſhes, Stubs of Trees, and 
in the Holes. Yon ſhould beat againſt the Stream, . 
ther than down it, by reaſon the Otter uſeth to fiſh againſt 
the Stream, the better to get the Scent of the Fiſh. 

If you do not find him quickly, you may judge he is 
gone to couch ſomewhere farther off from the River; 
for every Night he makes his Prey on the Land, be 
makes his Spraits (or Excrements,) ſo that if there be 
an Otter in that Quarter, you may quickly find him out, 
either by the Hounds, or by his Excrements. 

When the Huntſman has lodged him in his Couch, 
he muſt not uncouple his Hounds till he be within about 
a Bow-ſhot or two of the Place, for he will preſently 
make off upon the firſt Noiſe, and draw towards the 
River, where you muſt have ſome freſh Dogs ready w 
intercept him. The Huntſman muſt alſo dart at him 
with his Spear, when he ſees him Vent; and when 
once they find themſelves wounded, they preſently maks 
to Land, where they furiouſly encounter the Dogs. 


After the Dogs are once well entred, they will eager- 


ly purſue the Chace, leaving no Place unſearch'd that i 
fit for their Reception, ſuch as Holes, Ofier-beds, or the 
like moiſt Places. 

Note, The Otter, when reclaimed, is of great Uk 
and Pleaſure, by reaſon of the great Quantities of Fiſh 
they take, which, as being ſo taught, they bring to (hilt 
Maſter or Keeper. 
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Of Hunting the Polscar, 


Fir HET, and MARTERN. 


Polecats, Fitchets, and Marterns, are a ſort of Vermin 
very deſtructive to Warrens and Hen-houſes ; they have 
a ſtrong Scent : They are not Chaces to be ſought or 
purſued after, yet when by Accident they are diſcover'd, 
they afford pretty Diverſion ; and a Hound crofling on 
them will hunt them as merrily as any other Chace, and 
make a full Cry for the Time they ſtand before them, 
which is not long, for they quickly betake themſelves to 
ſome Tree, and truſt to that Policy ſooner than their 
own Strength; and yet it is ſurprizing to ſee the Strength 
of Nature in theſe Creatures, how ſtoutly they will make 
their Party good againſt the Hounds, ſcratching, clawing, 
and biting ſo, that moſt of them come oft with bloody 
Noſes : At laſt they betake themſelves to the Trees, leap- 
ing from Bough to Bough, and Tree to Tree; in the 
the mean time the Dogs baying at them on the Ground, 
and the Huntſmen pelting them with Stones and Sticks, 
and the like; alſo a Croſs-Bow, or Bow with Bolts doth 
great Execution, and quickly puts an end to the Hunt. 

The Hunt being over, you muſt call the Dogs together, 
and encourage them, by ſhewing the hunted Polecat hung 
up at the End of the Hunting-pole; but for their Re- 
ward give them Pieces of Bread or the like. 

A Martern is about the Bigneſs of a Cat, having a 
long Body and ſhort Legs, with a Head and Tail like a 
Fox. This is the Polecat or Wild Cat, a ſort of Vermin 


well known in E neland for their Deſtructiveneſs to Hens 
and tame Fowl. 


Cm ———— 


Of hunting the SQUIRE L. 


Hunting the Squire! affords excellent Paſt-time, and 
not without ſome Profit, their Skins being eſteemed an 
excellent Fur: Tis a very thrifty provident Creature, 

providing 


— 
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providing Nuts and ſuch-like Food in their Neſts in the 
Summer-Seaſon, to keep them in the Winter, for they 
do not much care to ſtir abroad in cold Weather, eſpec; 
ally when the North and Eaſt Winds blow. They bull 
their Neſts (which by ſome are called Drags) on the Te 
of the Trees very artificially with Sticks and Moſs, of x 
oval Form, with a Hole in the Middle that the Rain may 
not annoy them, 

The Method of hunting them is with Dogs, which ar 
to bay at them on the Ground, together with the Hunt 
men hallowing, doth much affright them. Then the 
Men pelt them with Stones or Sticks, as the Polecat, 
courſing them from Tree to Tree. The Croſs-Bow, or 
Bow and Bolt, as likewiſe the Gun, make a quick Dil: 
patch of them. 

The beſt Seaſon to hunt them is in Autumn, when the 
Leaves are off the Trees; and indeed 'tis very pretty Sport 
to ſee them ſkip and jump from Tree to Tree, with ſuch 
Nimbleneſs to fave themſelves, but all to no Purpole; 
for in the End, either the Men or Dogs ſeize them. 

If they are driven to the Ground from the Trees, and 
creep into the Hedges, *tis a Sign of their Wearinels ; far 
during their Strength they have ſuch lofty Minds, that 
they will keep the Trees with all the Dexterity aud Sub- 
tilty they can. | 


e 
Directions to be obſerved in 


 CouRSING. 


(co R51NG with Greyhounds (which of all Dogs 5 
for Swiftneſs of Foot and Neatneſs of Shape, to be 
preferred before all others) is a Paſt- time in very gre 
Eſteem with the Gentry in England. It affords greater 
Pleaſure than Hunting in ſome Reſpect, in regard !t 
ſooner ended; that it requires leſs Toil ; that the Game 
is for the moſt part in ſight; and in reſpect of the cel. 
cate Shape and Qualities of a Greyhound. 

There are ſeveral Courſes with Greyhounds, namely, 
at the Deer, Hare, and Fox. _ 
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Of courfing the Deer. zog 
For the Deer there are two Sorts of Courſes, the one in 
i the WW che Paddock, and the other in the Fre or Purlieu. For. 
ther the Paddock there muſt be the Greyhounds, and the Tea- 
pecl. er a kind of Mungril Greyhound) whoſe Buſineſs is to 
bull Wi arive away the Deer before the Greyhounds are ſlipt. 
To Mot commonly there is let ſlip a Brace or a Leaſh, ſel- 
of an dom above two Brace. | 


1 OY — 


W 


/f courſng a DEER in 4 Paddock; 
ect with a Deſcription of the Paddock. 


Di. A Paddock is a Piece of Ground encompaſſed with 
Pales or a Wall, and moſt commonly taken out of a Park. 
1 the r muſt be a Mile long, and about a quarter of a Mile 
pon I broad; but the farther end muſt be ſomewhat broader 
lch an the near; and the Reaſon is, becauſe moſt People 
vie; ¶ love to ſee the end of the Courſe, and which wins the 
Wager. At the hither end muſt be the Dog-houſe, where 
and Dogs are to be kept that are to run the Courſe, which 
fer mult be attended by two Men, one of them to ſtand at 
that te Door to ſlip the Dogs, and the other mult be a little 
without the Door to let ſlip the Teazer, to drive away 
the Deer, as aforeſaid. On the other fide three Pens 
mult be made, for as many Deer as is deſigned for the 
0 By Courſe ; and there muſt be alſo a Keeper or two to turn 
out the Deer for the Courſe. The Deer are to run all 
along by the Pale ; and on the other Side, at ſome Di- 
/ lance, are to ſtand the Spectators. There muſt alſo be 
Placed along the Courſe the following Poſts. The firſt, 
which is next the Dog-houſe and Pens, is the Law-Poft, 
and is diſtant from them 160 Yards. The ſecond is the 
Quarter of a Mile Pe: The third the Half Mile Poſt : 
The fourth the Pinching Poſt ; and the fifth is the Ditch, 
wich is in Lieu of a Poſt, being a Place fo made to re- 
ive the Deer, and keep them from being further pur- 
ued by the Dogs. Near to this Place are made Seats for 
ite Perſons to fit, who are choſen to decide the Wager. 
As ſoon as the Greyhounds that are to run are led in- 
, the Dog-houſe, they are deliver'd to the Keepers, who 
dhe Articles of all Courſes, are to ſee them _ 
Pts 


— -——- i ä . — —— — —_ 


310 The Gentleman's Beſt Guide. 


flipt ; for which Purpoſe there is put about each Day 
falling Collar, which they flip through the Rings. Af 

the Owners of the Dogs have drawn Cuts which tl 
have the Wall, by reaſon there ſhall be no more Adya. 
tage to the one than the other, then the Dog-houſe Dom 
are ſhut, and the Keeper order'd to turn the breathe 
Deer out of the Pens, and as ſoon as the Deer is turne 
out, and gone about 20 Yards, then he that holds the 
Teazer ſlips him to force forward the Deer. Then wha 
the Deer is come to the Law-Poft, the Dog-houſe Dov 
muſt be opened, and the Dogs let out, and ſlipt. If 
the Deer ſwarve before he comes to the Pinching: Poſt & 
much, that his Head is judged to be nearer the Dog-hou 
than the Ditch, then *tis judged no Match; and in fuch 
a Caſe, it muſt be run again three Days after. But i 
there be no ſuch Swarve, but that the Deer runs ſtraight 
until he comes beyond the Pinching-Poſt, then that Dey 
that is neareſt the Deer when he ſwarves, or is blanche 
by any Accident, wins the Match. But if no ful 
Swarve happens, then that Dog which leaps the Ditch 
firſt wins the Match; all which is determin'd by tie 
Perſons, who fit as Judges for the Courſe ; and if ay 
other Diſputes ariſe about the Courſe, they are to be d 
termin'd by the Articles of the Courſe. 


Of courfing the Deer in the Foreſt or Pur lieu. 


There are two ways uſed of courſing in the Foreſt « 
Purlieu ; the one is from Wood to Wood, and the other 
upon the Lawns by the Keeper's Lodge. | 

If you courſe from Wood to Wood, firſt throw it 
ſome young Hounds into the Wood to bring out tit 
Deer ; and if any Deer come out that is not weight) 
or a Deer of Antlier, which is Buck, Sore, er Some, 
then do not ſlip your Greyhounds that are held at tr 
End of the Wood, where the Deer is expected to com 
forth, which the Keepers have good Judgment to kno 
and if you miſtruſt that your Greyhound will not kil 
him, then you may Way-lay him with a Brace of frei 
Greyhounds. | F 

When you deſign to courſe upon the Lawn, you T" 
give the Keeper Notice, and he will lodge a Deer fit ® 
Four Courſe ; then by coming under the Wind, rn 
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come near enough to flip your Greyhounds for a fair 
Courle. 


The beſt Way for courſing the Hare, is to go and 
ind out one ſitting, which is eaſily done by walking a- 
croſs the Lands, either Stubble, Fallow, or Corn, and 
caſting your Eye up and down; for during the Summer 
Seaſon they frequent ſuch Places for fear of Ticks, that 
are common in Woods ; alſo the Rain and Fall of the 
But i Leaf offends them. The reſt of the Year beat up and 
raight WY down amongſt Buſhes, &c. with your Poles, to ſtart 
t Dog chem out of their Forms and Retreats ; and ſome Haves 
will not ſtir until they are almoſt trod upon; and tis a 
ſure Sign ſuch Hares make an excellent Courſe. 
If a Hare ſit near any Cloſe or Covert, and has her 
Head towards the ſame, with a fair open Field behind 
her, you muſt ride with as much Company as you have 
between her and the Covert before ſhe be put up, and then 
probably ſhe will make her Courſe towards the Champain ; 
for ſhe ſeldom takes the ſame Way that her Head is of, 
when ſhe ſits in her Form. 

When you beat for a Hare, you muſt always endeavour 
to keep her from going to Covert. 

When a Hare is firit ſtarted, you give her Ground or 
Law, which is commonly twelve Score Yards or more, 
according to the Ground where ſhe ſits, or elſe you loſe 
much of the Sport, by putting an End to it too ſoon ; 
and it is very pleaſing to ſee the Turns and Windings 
which the Hare will make to ſave herſelf, and which 
ſometimes proves effectual to her. | | 
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In courſing the Fox there is required no other Art than 
ee ſtand cloſe, and on a clear Wind, on the _—_ of 
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ſome Wood where you expect his coming out; and the 
give him Head enough, otherwiſe he will turn back w 
the Coyert; for the ſloweſt Greyhound will be ſui 
enough to overtake him; and all the Hazard of thi 
Courſe is the ſpoiling your Dog by the Fox, which ah 
times happens; and therefore you ſhould not run any tha 
are worth much at this Chace, but ſuch as are hard-bitten 
Dogs, and will ſeize any thing. 


CCC 


The Laws obſerved in Courſing. 


The following Articles are the Laws Courſing, as thy 

. ewere eftabliſhed by the Duke of Norfolk in the Reign if 

Queen ELLZABETH 3 which were ſubſeribed unto by th 
chief Gentry, and ſo held authentick. 


HAT he that is choſen Fewterer, or that lets loole 
the Greyhounds, ſhall receive the Greyhound 
match'd to run together into his Leeſh as ſoon as Is 
comes into the Field, and follow next unto the Hare 


finder, or he that is to ſtart the Hare, until he come unt 


the Form; and no Horſeman or Footman are to go be 
fore, or on any Side, but directly behind for the Spaced 
about- 40 Yards. 

You ought not to courſe a Hare with above a Brace dl 
Greyhounds. | 

The Hare-finder ought to give the Hare three Sb 
before he put her from her Form or Seat, to the end ths 
Dogs may gaze about and attend her ſtarting. 
They ought to have twelve Score Yards Law before tit 
Dogs are looſed, unleſs there be danger of loſing her. 

That Dog that gives the firſt Turn, and if after tit 
there be neither Cote, Slip, or Wrench, then he wins tis 
Wager that gives the firſt Turn. 

If one Dog gives the firſt Turn, and the other bei! 
the Hare, he that bears the Hare ſhall win. 

A Go-by, or bearing the Hare, is reputed equival! 
to two Turns. — | 

If neither Dog turns the Hare, he that leadeth laſt to 
the Covert wins. I 


the Co 
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If one Dog turns the Hare, ſerves himſelf, and turns 
k to ber again, it is as much as a Cote, for a Cote is eſteem- 
wi ed two Turns. | 
thi If all the Courſe be equal, he that bears the Hare 
oft ſhall win; and if ſhe be not born, the Courſe ſhall be 
that adjudged dead, +, | 
iter If a Dog take a Fall in a Courſe, and yet perform his 
part, he may challenge the Advantage of a Turn more 
than he gave. 
| If a Dog turns the Hare, ſerves himſelf, and gives 
8 divers Cotes, and yet in the End ſtand ſtill in the Field, 
the other Dog, if he turns home to the Covert, although 
he gives no Tarn, ſhall be adjudged to win the Wager. 

If by Misfortune a Dog be rid over in his Courſe, 
the Courſe is void; and to ſay Truth, he that did the 
Miſchief, ought to make Reparation for the Damage. 

If a Dog give the firſt and laſt Turn, and there be no 
other Advantage betwixt them, he that gave the odd 
Turn ſhall win. | 


A Cote is, when the Greyhound goeth Endways by 
his Fellow, and gives the Hare a Turn. 

A Cote ſerves for two Turns, and two Trippings or 
Jerkings for a Cote ; and if ſhe turneth not quite about, 
ſhe only wrencheth. 

If there be no Cotes given between a Brace of Grey- 
hounds, but that one of them ſerves the other at Turn- 
ing, then he that gives the Hare the moſt Turns, wins 
the Wager. And if one give as many Turns as the 
other, then he that beareth the Hare, wins the Wager. 

Sometimes the Hare doth not Turn, but Wrench ; for 
ſhe is not properly ſaid to Turn, except ſhe Turn as it 
were round; and two Wrenches ſtand for a Turn. 

He that comes in firſt to the Death of the Hare, takes 
her up, and faves her from breaking, cheriſheth the 
Dogs, and cleanſeth their Mouths from the Wool, is ad- 
Judged to have the Hare for his Pains. 

Thoſe which are Judges of the Leeſh, muſt give their 
Judgment preſently, before they depart out of the Field, 


P Directious 
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Directions to be obſerved in Setting; with 
an Account f a Setting-Dog, Rules f 
chuſe one, and bow to train him up fro 
a Whelp till he comes to Perfection. 


HERE are no Dogs ſo fit to be made Setting. 
Dogs, as Land Spaniels, by reaſon of their natu- 
tural Inclination to Ranging. and Beating about the 
Fields ; but Water Spaniels may be brought to be Setters, if 
they have a perfectly good Scent, and naturally addiQed 
to the hunting of Fowl. | 
© © You ſhould obſerve to chuſe one of a good and nimble 
Size, rather ſmall than large, of a high Mettle, and 
free for the Sport; being a nimble Ranger, of adtive 
Feet, wanton Stern, buſy Noſtrils, and quick Scent; 
his Toil be without Wearineſs, his Search without 
Changeableneſs, and yet no Delight or Deſire of the 
Game tranſport him beyond Fear or Obedience; for it i 
the beſt Sign of a good Spaniel, never to be fearful, but 
always loving to his Maſter, yet of a bold Courage. 

Some are ſo curious as to obſerve the Colours; but 
that I think is needleſs; for all Colours are alike, if 
the natural Qualities are perſect and anſwerable to your 
Defign. Yo may begin to teach him at five or fix 
Months old, as being then very tractable; for the older 
they are, the more difficult it will be. to learn them, nor 
will they retain their Learning ſo well. | 
The firſt thing is, to teach him to be loving and fami- 
Har to you above all others; and the better to effect i, 
let none feed him but yourſelf; for in ſo doing he wil 
not only be loving and fond, but obedient and careful, 2 
Frown or a ſharp Word making the ſame Effect as Blows, 
Beating oftentimes taking off their Courage, and making 
them dull and dead-ſpirited. 

Your Whelp being thus brought to the Knowledge 
of you, and to follow you without any Reluctancy, yo 
next Buſineſs is to teach him to couch and lie cloſe to tae 
Ground, firſt, by laying him down, ſaying, ch 
lie cloſe, or ſome ſuch Words of Command, and the 
ning him when he doth any thing contrary to your Con, 


mand. When he does what you bid him, you mull ye 
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or the like Words, to ſignify to him to creep forwards to 
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only give him good Words and cheriſh him, but feed 
him alſo; and in ſo doing, you will bring him to ſuch 
Obedience and perfect Underſtanding, that at any time 
when you ſhall ſay, lie che, derun, or the like, he will 
immediately obey you. + | 
Then about 'a Yard diſtance lay down a Piece of 
Bread or Meat, ſaying, go near, making him creep to 
it; but before he comes to it, ſpeak ſmartly to him, 
bidding him lie down, take heed, or the like; which 
obeying, give him your Commands by faying Hey, 


it, and let him eat it, making much of him ; and take 
Notice not to be harſh in your ſharp Words or Cor- 
rection, (eſpecially at firſt) for that may ſpoil him. And 
having brought him thus at Command to Couch down at 
your Word, (and always with his Head from you) 
make him creep forward, by ſaying, go near, go tear, 
or the like; and if he offers to raiſe up his Head, or any 
Part of his Body, forthwith thruſt it down to the 
Ground, ſaying, down, down, or the like; and if that 
will not do, correct him gently with a Whip, or by 
pony his Ear; by no Means beat him about the 
ead, for that will make him dull and ſpoil him. Be 
ſure when you thus chaſtiſe him, have him in a String, 
(as indeed at all Times during his Learning) that he may 
not run from yon. This Method obſerve until he. is 
very expert, couching at your Command, cregping off his 
Belly as far as you pleaſe, and Hing fi until you com- 
mand him to riſe; 5 that at any Lime when you walk 
abroad with him into the Fields, and wantonly ranges 
about, upon his firft hearing your Command 70 Lie down, 
1 coucheth down, and fo lieth till you farther command 
im. . 
Having brought him to this Obedience and Knowledge, 
then take him into the Fields to range about, ſuffer ing 
him to ſpring any Bird or Game, not correcting him 
at the firit, ' Which Will encohfage him the better; and 
thus do for about a Week, ewefclüng him daily; and 
when he hath been uſed to ſpriſſg Parlridges three or 
four Times, he will not follow any fal Bird. 
Your Dog being come to the Knowledge of his Ga 18, 
and ſo ſtaunch as to hunt cfoſe and wafily, without que i ng 
or Opening, provide a Bullock's Liver boil'd, which hath 
P 2 the 
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to it a good Piece of the Liver, about the Bi of 


Field; and as you are going with your Dog by you 


if he doth not, correct him; but if he does obſerve you, 


little farther, commanding him down again, ſaying down, 


about the Bigneſs of a Walnut, which ſhewing him in 
— Hand, let him ſmell to it, and throw it down which 


_ ſhewing him it as aforeſaid, and caſt it from you a little 
farther than you did the firſt time, and let him go to it, and 3 


mands to riſe, by crying Hey, and pointing with you! 
Hand for him to BY forwards to the Liver, and ſo let hin 


only brings him to the Scent of a Partridge, to be at Com 


the ſame Scent as a Partridge. Then take your Dog int 
Line, which muſt be about fifteen Yards, long, to lengtha and n 
out on Occaſion. Take your Hawking-Bag, and put in 


Penny Loaf, cut into ſmall Pieces, and lead him into tt 


Side, or following you, (for he muſt not go before 500 Circus 
give him your Commands to fall dewn as aforeſaid ; and er” 


then reward him with ſome of the Liver: Then goa 


and thus do until he-will couch at the firſt Word. And 8.001 
being brought to this Command, turn your Face to hin, 
and take the Line by which he is led, gently pulling hin 
by it, crying down, doaun, ſo that he will not riſe with- 


rying n . your 
out pulling him almoſt by Force. Then go to him ta 70 th. 


him up in your Arms, and carry him two or three Yard, 
then ſet him down, making much of him, but not le 
him go out of the Line from you. When he is at th 
Command by often uſing this Way, teach him to hunt med 
by Hand; which is thus done: Take a Piece of Lives, 


Way you pleaſe, (but at a ſmall Diſtance at firſt) ſaying hack 
Hey, Hey, ſhewing it him ſeveral Times before you cat the R 
it forth; then let him go to it, and eat it, ſtill having 
him in the Line. Then take another Piece of the Liver, 


eat it for his Reward. Thus do ſeveral times, ſtill throw- 
ing it farther and farther ; and as he is going, you m 


give him your Commads, crying haſtily, down, deus, peg t. 
{o that he immediately falls down with his Face toward Nigh 
the Liver, and lies cloſe till you give him your Con- you 


eat it; then call him to you, and make much of him. 
This Way of teaching him to hunt with the Liver, 0! 


mand to lie down, and the like; but alſo to obſerve you 
Motion which Way you caſt it; and thereby when he 
beati g about the Field, upon your crying Hzy to * 
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and moving your Hand, he may know by the Motion 
thereof which Way to hunt, either to the Right orthe Left. 
Being thus expert at this, and alſo at great Command, 
when he is hunting at about fixteen Yards Diſtance 
(which is the Length of the Line) on a ſudden cry, down ; 
then go round him at a ſmall Diſtance at firſt, taking the 
Circuit larger and larger, crying Down, that he ſtir not, 
(which he may be apt to do, being at ſome Diſtance 
from you, thinking that he ſhould follow you) and then 
giving him a Jerk with the Line, crying down, which 
is to let him know that he muſt not ſtir. 

When he is thus trained up, and at Command, let 
him hunt at Liberty, but with the Line dragging after 
him ; and being thus hunting looſe, on a ſudden give him 
your Commands to lie down, and peg the End of the Line 
to the Ground to hinder his running away, (leſt the 
drawing the Net over him the firſt Time ſhould affright 
him:) Then pitch down your Staff or Pole, to which 
faſten your Line of the Net, at ſome Diſtance from him; 
and having the other End of the Net in your Hand, 
gently draw the Net over him as he lieth; and if he of- 
fers to ſtir at your doing it, rebuke Hin, making him 
lie cloſe, ſaying, dtn, down, and fo draw it over him 
backwards and forwards, that when you come to draw. 
the Net over him when he ſetteth Partridges, he may not 
be afraid: ; 

Being thus far perfected, and will endure to have the 
Ne: drawn over him without ſtirring, and knows the 
Scent of the Partridge from the Lark, or any other Game, 
provide yourſelf with a Brace or Leaſh of Live Partridges 
which _ into the Field, and having Strings to theirLeps, 
peg them down to the Ground, which ought to be done over 
Night, that he may not know they were placed there by 
you. Place up a Bough near them, that you may know 
where they are when you come to hunt, for this Purpoſe, 
that when by beating about the Field he comes near 
them, (that is within ten or twelve Yards, having his Line 
Capping after him, and gaining the Point to be under 
the Wind of them) give him your Command to /ie 
dawn: Then round your five, ſix, 'or ſeven Times, 
to find where they are, as likewiſe that he may know 
his Duty ; then come up to him, and the End of 
the Line down to the Ground, that when you have 
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draven the Net over the Partridges, he may not riſe at 
their fluttering, as they are apt to do. Then ſet a Pole 
or Staff on the Side of the Partridges, at a reaſonable Di- 
ſtance; to which fix your Line, and gently draw it over 
your Dog, and let it lie ſprend alb over. And leſt your 
firſt Net ſhould not be ſuffiqĩent to ſpread over the Par. 
tridges, you ſhould be provided with another; the End 
of which tie to your Staff, and draw down the Wind te- 
wards the Game, ſo that both Nets may meet, which 
will ſpread over a good Quantity of Ground. Then 
make into your Nets, take the Partridges, and make up 
your Nets; all which time cauſe him to lie cloſe with. 
out ſtirring 3 and having ſo done, go to him and reward 
him with one of the Necks of the Partridges, ſuffering 
him to take their Blood; and if you chance to miſs, re- 
ward him with ſome Liver as aforeſaid. 

Aſter this Method do ſeveral times; by which means, 
when he comes to know the Scent of the Partridge, he will 
know how to Set a Covey ; and you will likewiſe know 
at what Diſtance he fits, in order to lay over the Nets. 

When you have brought your Dog to this ſtaunch and 
obedient Way of Hunting, and you find him upon the 
Haunt of any Partridge, (which you will know by his 
great Eagerneſs in Hunting, as alſo by wagging his Stern) 
then ſpeak to him, ſaying, Take heed, Ware, Down, or 
the like, to keep him from ſpringing them; but if he ei- 
ther ruſheth in, or queſt, ſo that he ſprings them, take 
him up, and correct him well, keeping him ſome time 
after in his Line, that you may not diſcourage him; then 
caſt him: off again to hunt in ſome other Haunt, where 
you think you may find a Covey, and give him Wart 
ing as before; and if you fee that he makes a Point, 
command him to fall, and taking Range about him, look 
if you can find them; and if he hath ſet them at too great 
a Diſtance, command him to creep nearer, faying, 6. 
nearer, Go nearer, making him creep upon his Belly to- 
wards them, until you think he is near enough ; then 
make him lie cloſe without ſtirring, and draw over dhe 
Net or Nets as before directed; and be ſure to reward him 
well if he does right: But if he happens to ſpring then 
through Rudeneſs, or want of Care, then correct him fe 
verely, and take him up in your Line, lead him home, 
and tie him up that Night without giving him * 
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Auals. The next Day take him to the Field in your 
String, and caſt him off to hunt about as before directed, 
giving him harſh Words, to the end he may call to mind 
his former Fault, and be ſenſible of your Diſpleaſure, which 
will make him the more careful to obey your Commands ; 
and if he doth. well, then reward him accordingly. 
Aſter ſome Practice, you will better know the Nature 
of your Dog, how he ſets the Partridges, whether at 
Hand, or at a Diſtance; ſo that you may thereby gueis 
how to draw over the Nets; otherwiſe you will ſpring 
them, and no Fault of the Dog. | 
The beſt time to enter your Dog (provided he knows 
his Game) is in Pairing-time, for then you will find more 
Game (that is, more Pairs than before you can Coveys) 
and alſo at that time the Partridges will lie more cloſe. 
Never let your Dog hunt too long in hot Weather with- 
out Water, for that brings them to the Falling Sickneſs, 
which French Dogs are more liable to than Engh/h. 
Obſerve not to give a Bitch that Correction as yau do 
a Dog, for ſhe is not able to undergo it; ſhe is more apt 
to forget than a Dog; ſo that ſhe mult have the oftner 
teaching. | 


Directions to be obſerved in SHOOTING. 


Tt will be neceſſary for a good Sportſman, before he 
can be well equipt, to be furniſh'd with ſeveral Sorts of 
Fowling-Pieces, ſuitable to the Game ke deſigns to kill ; 
a {mall Bore about four Foot, or four Foot and a half lon 
in the Barrel, is ſufficient for ſmall Birds; but the Barre 
for Ducks, Herns, Wild Geeſe, and the like, ought to 
be about fix Foot long, with a Bore under the Size of a 
Musket. And for chuſing the Barrel obſerve the follow- 
ing Directions. | 

Let your Barrel be well poliſhed and ſmooth within, 
and the Bore all of a Bigneſs, which you may try by put- 
ting in a Piece of Paſte-board or Board cut of the exact 
Roundneſs of the Top, which gently put down to the 
Touch-hole, and if you find it goes down well and even, 
P 4 without 
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without Stops or Slippings, you may imagine it well and 
even bored. 

Let your Bridge-Pin be ſomething above your Touch. 
hole, only with a Notch in the Bridge-Pin, to let downa 
little Powder, and then the Gun will not recoil, which it 
will do, if the Bridse-Pix be below the Touch-hole. 

Let your Locks be well filed, and true Work, the 
Springs neither too ſtrong, nor too weak ; for if too weak, 
it will not ſtrike Fire in raw ſleety Weather; and if too 
ſtrong, it will ſhake your Hand in going off. Let the 
Hammer be very well hardened, and pliable to go down 
to the Pan with a quick Motion, when you touch the 
Trigger. Now for trying it, move it gently to the Lock; 
and if it goes without any Jerks, in a good circular Mo- 
tion, it is well made. 

As for Stocks, Walnut- tree or Aſh are very good for 
Uſe, but Maple is the fineſt and beſt for Ornament. 

It is not ſufficient only to have a good Fowling-Picce, 
but your great Care muſt be to keep it in good Order ; and 
for that Purpoſe obſerve the following Directions: Keep 
it always either in a Caſe of Wood or Cloth, in a dry 
Place, for the Damp ſpoils and ruſts it. Let your Lock 
be always kept clean and oiled, that the Cock, Hammer, 
and all the Parts be of a nimble Motion, upon Drawing 
the Trigger. A gocd Flint is alſo very neceſſary; and 
the Fowler ought to be provided with ſeveral in his Bag, 
left one ſhould fail him. The Barrel muſt alfo be kept 
clean; for if foul, it never carrieth true; beſides, tis ſub- 
ject to recoil, which is dangerous, and it will occaſion it 
oft-times to flaſh in the Pan a great while before it goeth 
off; by which Means the Fowl are alarmed, and fo 
eſcape, with ſeveral other Inconveniences that may attend. 
You muſt alſo be well acquainted with the Condition of 


the Gun, whether it be apt to ſcatter, or carry the Shot 


round within Compaſs, that you may load it according- 
ly ; for if you ſhoot at a Flock of great Fowl, then the 


Shot ought to be large, and there muſt be more Powder, 


and leſs Shot; but if you ſhoot at a ſingle Bird, then leſs 
Powder and more Shot; for the former will ſcatter, and 
the latter fly cloſe and compact. 


Concerning Powder and Shot. 


Let your Powder be of a middle Size, and as new - 
yo 
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you can get it; for long and bad keeping it, , oftentimes 
ſpoils it. Let it be dry when you uſe it, and free from 
Duſt, which not only fouleth the Barrel, but alſo loſeth 
its Strength. | 

Let your Shot be well caſt, and round, without Tails. 
hanging on, -which- in the Flight gathereth Wind, and 
conſequently flieth not ſo far. As to the Size, it mult be 
according to the Fowl or Birds you defign to kill ; but 
not too great, for then it flies thin and ſcattering ; nor 
yet too ſmall, for then it will be of little Force; for the 
Fowl will fly away with it, as having neither Strength 
nor Weight to enter far to their Prejudice. 


Directiaous for making Shot. 

Being provided with Lead, (old or new it matters not) 
melt it down in an Tron Veſſel, keeping it always ſtirring 
with an Iron Ladle, which ſhould have a Lip or Noten 
in the Brim, for the better Conveniency of pouring it out; 
and be ſure to skim off all the Droſs and Filth that fwims 
on the Top; and when it is ſo hot, that it appears of a 
greeniſh Colour, ſtrew upon it as much of the Powder of 
Auripigmentum as will lie upon a Shilling, (provided there 
de about ten or twelve Pounds of Lead) then ſtir the Lead 
well, and the Auripigmentum will flame ; then take out 
a little of the Lead in the Ladle for an Eſſay, and cauſe 
it to drop out into a Glaſs of Water; and if the Drops 
prove round, and without 'Tails, then there is enough. 
Auripigmentum in it, and the Temper of the Heat is as it 
ought to be; but if the Drops be not round, and with 
Tails, then add more of the Auripigmentum to it; and 
augment the Heat until it be well. 

Then take a Copper or Braſs Plate of about the Size of 
2 Trencher, or bigger or leſſer, as you think fit, with a 
Concavity in the Middle, about three or four Inches Dia- 
meter; wherein muſt be made forty or fifty Holes of ſeve- 
nl Sizes, as you would have your Shot of: This Concave 
Bottom ſhould be thin, but the Brim thick, the better to. 
retun the Heat. This Plate ſhould be placed on two Bas, 
or over an Iron Frame, over a Tub or Pail of fair Water. 
Then take off your Lead with your Ladle, and pour it 
gently on the Plate, on which ſhould be burning: Coals to 
as ** it hot, for the Lead will find its Paſſage through the 


0 


-cals into the Water, and fall in round Drops; when the 
are out or dead, put on more, and. io continue 


2 pouring, 
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ing on the Lead, until you have finiſhed what yo 
ntended. If the Lead ſtop the Plate, and yet not to 
cool, give the Plate a little Knock, and it will drop again 
Your chief Care mult be, that the Lead be in a good Con. 
dition, neither too hot, nor too cold; for if too hot, it 
will drop cracky ; and if too cold, it will top the Holes; 
therefore as near as you can obſerve the Temper of the 
Heat, and you will have good round Shot without Tails, 
It is the beſt Way to have divers Plates, each Platets 
contain but one Size, and then you need not be at the 
Trouble of forting them. 


In ſhooting, whether the Game be Flying, or on the 
Ground, on a Tree, or on a Hedge, always endeavour 
(as near as you can) to ſhoot with the Wind, and not 
gainſt it, and rather ſideways or behind the Fowl, than 
in their Faces, and not at a ſingle Bird, if you can con- 


paſs more within your Level; and if on a Tree, Hedge, 


or Ground, ſeek the convenienteſt Shelter you can d 
Hedge, Bank, Tree, or the like, to be abſconded fiom 
the Fowls ſeeing you, which is very offenſive to them 
and being within Shot, and a fair Mark, loſe no tins, 
but let fly. 

You muſt always have a Spaniel, trained up for the 
Sport, attending you very cloſe, to fetch what you hare 
ſhot, as well thoſe that are killed, as thoſe that are main- 
ed; and it may happen, that moſt of them (Water Fon. 
Eſpecially) are not to be come at conveniently by you, { 
that they would be loſt, were it not for the Afliitance df 
your Dog, who, upon your Word of Command, imme. 
diately ſeeks them out, ai:4 brings them to you. And 
be ſuxe to have your Dog under ſuch Diſcipline, as nd 
to ſtir from your Heels until you have ſhot, and then gilt 
bim the Word of Command to go; for to ruth forth 0 
ſuddenly upon the firſt Fire, or Snap of the Cock, wi 
probably the Gun doth not go off, as many mad-headed 
Dogs will do, may prove the Loſs of your Game I 
ſpringing them. 

Shooting flying is by Experience found the belt and 
ſureſt Way, for when your Game is on the Wing, kB 
more expoſed to Danger, for if but one Shot bits 4 
Part of its Wings when expanded, it will occaſion it ® 


fall, although not to kill it; fo that your Spaniel 1 
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be its Victor, and, if well diſciplin'd to the Sport, bring 
it to you. | 

The Gun moſt proper for this Sport ſhould be about 
four Foot and a half in the Barrel, and of a pretty wide 
Bore, ſomething under a Musket. You ſhould have your 
Gun always cockt in Readineſs, with your 'Thumb over 
the Cock, for fear of its going off contrary to your In- 
tention ; ſo that when you meet with any Game, you 
muſt be quick ;; and having got an Aim to your Mind, 
let fly with all Expedition. 

A great many are of Opinion, that you muſt ſhoot 
ſomething before the Fowl, otherwiſe it will be paſt be- 
fore the Shot can reach it ; but that I do not altogether 
credit; for no Game can fly ſo quick, but that the Shot 
will take it, if rightly aim'd ; for the Shot flieth about 
as wide as the Compaſs of a Buſhel, if rightly order'd in 
the Charging. Yet I am of Opinion, it the Game fli- 
eth as it were aver your Head, tis beſt to aim at the 
Head; and if it flieth from you, to aim as it were un- 
der its Belly; and tis found beſt to let the Game fly a 
little paſt you, before you let fly, for thereby the Shot 
will the better enter the Body. 

Vou muſt be provided with one or two Spaniels, ſuch 
as are rather ſlack-mettled, not ranging out of Shot, than 

thoſe as are hot · ſpirited, to raiſe the Game beyond Shot, 
and eſpecially ſuch as are at Command, being trained up 
to bring the Game to you; and tender-mouth'd, ſo as not 
to tear and ſpoil them. 

It is good to have a Companion with you, expert in 
this Exerciſe, who muſt be provided with a Gun; then let 
one go on one Side of the Hedge, or Field, and the other on 
the other, provided the Field be not too broad, and beyond 
the Reach of your Guns to the Midſt thereof; then caſt 
ef your Spaniels to range about betwixt you, but near at 
Hand, obſerving to follow their Motion; ſo that when 
any Game is ſprung up, you or your Companion may be 
within Reach of them. You muſt obſerve the like in 
ſeeking for Cocks or Snipes about Plaſhes. Above all 
Things take Care, that you train up your Dogs ſo as to- 
hunt within Compaſs, and not ſtraggling. 

If you deſign for Cocks, and in a Wood, you may uſe 
two or three Spaniels ; and if you had three or four Men: 
en Trees to obſerve when the Spaniels have fluſt'd any, 


then. 
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then they ſhould ſay, I have marked, which is a Signal 
to thoſe that ſhoot to come and make their Shot. 

If you deſign to kill Ducks, uſe ſuch Dogs only 2 
will follow you cloſe behind. 

The Spring is the beſt Time to learn to ſhoot flying, 
for then Swallows and Swifts are very plenty, which is 
the beſt Mark to learn. 

This Method of Shooting flying may be performed on 
Horſeback, which is more commodious and leſs toilſome: 
But then your chief Buſineſs muſt be to bring your Horte 
to good Command, and to underſtand his Duty, which 
he may be ſoon brought unto, the chief Thing being to 
ſtand fill upon the leaſt Check of the Bridle, and not to 
ſtart at the Noiſe or Report of the Gun. 


To keep Arms from Raft. 

One Ounce of Camphire to 2 Pounds of Hog's Lard, 
diſſolve them together, and take off the Scum, mix as much 
Black Lead as will bring them to an Iron Colour ; rub 
your Arms over with this, and let it lie on twenty-four 
Hours; then clean them as well as poſſible, with a Linnen 
Cloth, and they will keep without the leaſt Ruſt for fi 


Months, 
To make Black Ball for Boots. 

Take 6 Ounces of Bees-Wax, 2 Ounces of Virgin“ 
Max, 1 Ounce of Hard Tallow, and 1 Barrel of Lamp- 
Black well mix'd and boil'd together in an earthen Pot 
glazed. When you take it off the Fire, take 1 Ounce of 
Plum Gum beaten very ſmall, which pour in gradually, 
ſtirring it continually till it is quite cold and incorporated; 
then preſerve it for Uſe. 


Hawving given full Inſtructions for Hunting, Courling, 
Setting, and Shooting; an Account of the ſeveral 
Kinds of Dogs neceſſary for thoſe Diverſions ; the Law! 
of Courſing ; Directions far making Shot; Receipts far 
the Cleaning and Preſerving Boots end Fire-Arm, 
with divers other Obſervations and Inſtructions uſeful 
in thoſe moſt noble Arts, the following is a choice Col 
leftion of Receipts for the Cure of all common Diften- 
pers incident to Dogs. | 


A Remedy 


t to 


h 
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4 Remedy by which many Dogs bitten by a Mad Dog, have 


been prevented from running mad. 

Take 3 Plants (7. 5. Roots and Leaves) of that Herb 
which is called Roſe Plantane, or by ſome, Star Plantane, 
and having chopt it ſmall with a convenient Quantity of 
Butter, let the bitten Dog take it the firſt Day ; the ſecond 
Day give him five Plants order'd as before, and the next 
Day ſeven. 


e cure a Dog when he has been bit by a mad Dog, or a 
Viper; an approved Remedy. 

When a Dog hath been bit, then, as ſoon as can be, 
waſh the wounded Parts with hot Vinegar, changing the 
Vinegar two or three Times, and cut or ſhave off the 
Hair; then immediately light a Piece of Tinder, and lay 
it red hot upon each Wound till the Dog is thoroughly 
ſenſible of burning ; then waſh the Wound every Day 
with ſtale Urine, and keep your Dog muzzled, and it 
will certainly cure him. 

If your Dog is bit with a Viper, waſh the Part clean 
with hot Vinegar or Urine, and ſhave the Place where the 
Wound was, or cut the Hair cloſe, and then angint it with 
Oil of Vipers once a Day for ſix or ſeven Days; but 
muzzle him all the Time, unleſs at the Times that he 
ſhould eat or drink, and then keep him from Licking ; 
and the ſame Methods ſhould be uſed with him as directed 
or the Bite of a mad Dog. 

A Dog that is bit with a Slow-worm, or Blind-worm, 
512 as much Danger as if he had been bit by a Viper, 


5 To cure a Dog of the Mange. 

Give him Flower of Brimſtone and freſh Butter, and 
waſh him with a Liquor made of human Urine, a Gallon 
boiled half an Hour, with a Pound of Tobacco Stalks 
boiled in it; the Butter and Brimſtone muſt be given every 
Morning faſting, and the outward Application immedi- 
ately after; but you muſt muzzle your Dog, or by his 
licking himſelf he will die. | 


To harden the feet of a Greyhound not uſed ta travel, or the 

Feet of a Setter or Pointer, who hath ranged too much. 
Walh their Feet with warm Allum Water, taking Care 
that 
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that the Sand is out, and an Hour afterwards waſh they 
with wartn 'Beer and Butter, 


To cure Dogs wounded by flaking themſelves, or to ſto, 
witlent Hufen of Bled. 

If any of theſe ſhould happen to ſtake themſelye, 
by bruſhing through Hedges, then cut off all the Hairz 
bout the Wounds, and waſh them with warm Vinegar. 

If a Dog receives a Bruiſe in any Joint, to cur 
him, cut off the Hair about the Place, and rub the Pan 
gently with the following Mixture, wiz. 2 Ounces of Ol 
of Spike, and 2 Ounces of Oil of Swallows mixed; but 
muzzle him when you lay it on. 


To cure a freſh Wound in a Dog. 

If your Dog happens to be ſtak'd or wounded any other 
way, then where the Wound is (and no large Veſt; 
broken) immediately apply ſome Oil of 'Turpentine, bu 
ſecure the Dog's Mouth that he does not bite you; for 
the Turpentine will occaſion a violent Smart for about? 
Minute ; but then you may be affured that it will work: 
perfect Cure. | 

Where any Wound is, the Hair muſt be cut cloſe to 
the Skin, or elſe it would fret the Wound, and make i 
mortify. 

If there be any deep Holes in the Wound, then take ſome 

freſh Butter and burn it in a Pan, and while it is hot 
make a Tent with ſome ſcraped Lint, and when it is diy 
ped in the warm Butter, put the Tent into the Hole d 
the Wound, and change the "Tents every Morning ; by 
this Means the Wounds will ſoon heal, and when you 
change them, waſh the Wounds with Milk. 
'* But when you uſe Tents to your Dogs, you mult ſwatte 
them with broad Slips of Linnen, fo that they may nd 
get at their Wounds ; for they will elſe endeavour tot 
move them from their Places, 


To cure a Dog of Convulſions. 5 

He will firſt ſtagger, and then fall and flatter with us 
Legs, and his Tongue hang out of his Mouth; then di 
his Noſe and Tongue immediately into cold Water, and 
he will preſently recover; but 'tis likely he may hae? 


ſecond Fit ſoon after 3 and then give him a8 much * 
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« he will drink, and then he will be well: This will fave 
the Trouble of bleeding him in the Tail. 7 


A Purge for a Dog, if you imagine he hath been poiſoned. 

Take Oil of Exgliſb Pitch 1 large Spoonful for a large 
Dog, or in Proportion for a leſſer; give it him in a 
Morning, and it will carry off the Malignity the ſame Day. 


To cure a Megrim in a Dog. 
When you find a Dog to ſtagger as he walks, take him 
and open a Vein under his Tail, and he will preſently 
recover. 
To cure Films growing over the Eyes of Dogs. 
When you perceive any Film growing over your Dog's 
Fyes, prepare the following Water to waſh them with 
twice or thrice a Day. 
Take the Quantity of a large Pea of white Vitriol, and 
put it in about half a Pint of Spring-water, and when it 
has ſtood a Day, take a Piece of fine Linnen Cloth, and 
dip it in the ſaid Liquor, ſqueezing it a little, and then 
paſs it over the Dog's Eyes gently five or fix Times; and 
after about a Minute is paſſed, then with a little Spring- 
water waſh his Eyes again, and dry them ; if you find 
the Dog's Eyes ſmart, do this twice a Day. 
here is a Neceſſity for Dogs always to have Water at 
their Command; for they are of a hot Nature, and 
would frequently drink, if they had Opportunity 


Mr. Fig's Medicine, by which he has ſeveral Times 

cured the Bite of a mad Dog. | 
Take one Pound of Salt, put it into a Quart of Spring- 
water, waſh, bathe, and ſqueeze the Wound for an Hour, 
then bind a little Salt upon the Wound, and keep it on for 
twelve Hours: Be fire, as ſoon as the Wound is given, 
make ule of the aboveſaid Medicine. 


Another Receipt to cure the Bite of a mad Dog. 

Take the Roots of Plrower-de-Luce one Handful, bruiſe 
and ſtamp them ſmall, and put them into Milk and give 
t tne Dog: A great many Dogs, and Keepers who have 
been bit by mad Dogs, have been cured by this Receipt. 
The Keepers of Dogs take the Flower-de-Luce Root, 
and boil it in Milk, and then ſtrain it and drink the _ 
| 0 
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To hill Ticks, Lice, or Fleas in Dogs. 

Take of beaten Cummin, with as much Hellebor, 75 
and mix them together with Water, and waſtt you — 
Dogs with it; or with the Juice of Cucumbers, if the UE 
above cannot be had, and anoint him all over with de 
Lees of old Dregs of Oil Olive. 


| Another. 
Waſh him with Water wherein Lime has been lacked, 
an ſome Wormwood and Carduus boiled with it, and 
anoint him with Gooſe Greaſe and Soap. Cob 


For the Worm under the Tongue.. 
In hot Weather this ſometimes occaſions Madneſs in 
Dogs ; and therefore look under his Tongue, and you B E 
will ſee ſomething white, which draw out with a ſharp 
Bodkin, and anoint the Wound with Allum and Honey. 


For fore Ears. 

If the Ears of a Dog be only ſcabby, anoint them 
with Oil of Bitter Almonds, and it will ſoon heal them; Contain 
but if they be ſore within, then mix with the above, 2 
Tar and Hog's Greaſe, and it will make a perfect Cure. * 


N. B. 4 Greyhound Bitch goes fix Weeks with Mah Line 
and her Whelps are twelve Days blind: But al cuſs 
other Bitches go twelve Weeks cuitb Whelh, and thur "Fel 


Whelps are only ſeven Days blind. 
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Containing Cautions, Rules, and Directions to 
be taken and obſerved in FiSHING ; with the. 
Manner of making and preſerving of Rods, 
Lines, Floats, artificial Flies, Sc. and for 
chuſing and preſerving ſeveral Sorts of curious 

AITS, 


FRF T is hoped this ſhort Treatiſe upon Ang- 
ling will be found, upon Experience, to be 
as uſeful a Piece as any that has hitherto 
appeared in Print. As the Rules and Di- 
rections laid down in it are only to inſtruct 
Beginners; ſo they will, if carefully fol- 
low'd, ſoon make them complete Maſters of the Art. 
Many Things might be ſaid in the Praiſe of Angling; 
but as that is only trifling away Time, and very little to 
the Purpoſe, ſo I ſhall make no Mention of them, but 
mmediately proceed to the main Point ; in doing which, 
| tall endeavour to be as conciſe as poſſible. -- RT 
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Moſt Writers upon this Subject have told you, that, 
young Angler ſhould be furniſhed with a great Vari 
and Number of Hooks, with Silk, Wax, Sciſſars, Lay 
ing-Hogk and Landing-Net, Plummets, Shot and Flay 
of divers Sorts ; as alſo with Silk Lines, Hair Lines, af 
Judi as Weed, the Feathers from the Hackle of a Re 
Cock, Capon's Neck, and Plover, or Wing of a bu 
: tridge, with Gold or Silver Twiſt for the making hisa: 
tificial Flies; he ſhould likewiſe have a Basket or Bag fr 
his Fiſh ; a Reel for his Silk Lines ; and Pouch for hi 
Hair Lines ; in which there ſhould be divers Partition 
for his Silk, Hooks, Wax, Shot, and Flies, a Box for 
his Worms, and another for his, Gentles. Experienc 
will ſoon ſhew him what other things he may have Occ: 

ſion for. 

A Rod is the firſt Thing I ſhall treat of, which fhoull 
be made of Red Sallow, Withe or Hazle, choſen whe 
the Sap is out; that is, in October or November. Wha 
you have got fine Sprouts, that are free from Knots, and 
that will anſwer for Taperneſs to one another, put them 

- to dry on Hooks, on the Side of a Wall, with the large 
End downwards, where there is almoſt a conſtant Hen, 
but very gentle, taking Care ſo to place your top Jout 
that they may not warp in drying, and about Februy 
pare off the Knots. When they are dry, fix to the Top 
a Piece of round and taper Whalebone; minding to ſplice 
your Joints with a Nicety; which you ſhould do with 3 
fine wax'd Thread; you may make your Rods longer c 
ſhorter, or weaker or ſtronger, according to the Place 
you would fiſh in, or the Fiſh you intend to take; and! 
you fix fine Wire Rings from one end of your large Roc 
(which are uſed for large Fiſh) to the other, ſo curiouly 
as that upon laying your Eye to one, you may fee thro 
all the reſt, it will be of great Service to you, for your 
Line running through all theſe Rings, keeps it in a de 
Poſture. You ſhould likewiſe about a Foot above the End 
of your large Rods, affix a Winch or Wheel to give L. 
berty to your Fiſh, if large, to run, it being ſometme 
improper to check him before he returns of himſelf: You 

Rod being finiſhed, and fit for Uſe, you ſhould twice ® 

Week rub it with Linſeed or Sallad Oil, to prevent 1 

growing too brittle, or becoming rotten. Rods made al 

af a Piece, or of two Joints at moſt, are to be a 
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they require a Twelve · Month a Seaſoning, Now to make 
dem of a brown Colour, as they may make no Refle- 
Aion in the Water, take off the outward Rind, and having 
mixed a little Capons Greaſe with Spaniſb Brown, rub the 
Rod over therewith before a gentle Fire, and it will pre- 
{ently bring it to your deſired Colour. | | 


Ob/ervations in chuſing good Hair, Hooks, Go. 
Before you uſe your Hair, ſee that it be long, even, 
and round, and without Flaw or Blemiſh, which you 
ſhould take from the Tail of a young white or grey Stone- 
horſe when in his full Vigour; and in chuſing your 
Hooks, mind them to be ſharp at the Points; and par- 
ticularly obſerve, that the Beards are good: Chuſe Hooks 
with ſhort Shanks, and Wire that is ſtrong ; for if it be 
weak, it will certainly ſpoil your Sport ; and when yow 
faſten them to your Line, obſerve to lay your Line on 
the Inſide of the Shank, and ſo whip it neatly about with 
a ſmall Silk Thread well waxed, minding to leave no- 
Knot in the Hair; but more of this hercatter. 


To make Hair Lines for Angling. 
Let your Hair be round, and of an equal Bigneſs, and 
when you have got an Inſtrument for Twiſting, cut off 
the Bottom Part, that being generally rotten ; then twiſt 
it neatly without Gaping or Snarles; which done, lay it 
into Water to ſee which of it ſhrinks ; after a Quarter of 
an Hour's ſcaking, take it out, and twiſt it again; then 
let it twine its own, Way, and after ſtretching it a little, 
you may tie your Links together with the Fiſhers or Wea+ 
vers Knot ; thus you will have ſtrong and even Lines: 
Lines made of Silk are not amiſs, but I prefer Hair, the 
Silk being often apt to rot. Now the beſt Colour for 
Lines is the dark Aſh-colour, ſorrel, white, and grey; 
the two laſt for clear Waters, and the two firſt for mud- 
dy Rivers; the pale watery Green is an excellent Colour, 
and may be made thus: Take a Quart of Allum Water, 
put into it ſomething more than a Handful of Mary gold 
Flowers, boil it till a yellow Scum ariſes; then take half 
a Pound of Copperas, and as much Verdegreaſe, -and 
beat them together to a fine Powder, and put them and 
the Hair into the Allum Water, and let it lie ten Hours or 
mare; then take the Hair out, and let it dry. 


Hair 
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Hair may be made of divers other Colours, in the fi 
lowing Manner. 

Tell Hair is made by ſtamping and boiling thre 
Handfuls of Walnut Tree Leaves in two Quarts of ſmzl 
Ale, or Water, and putting your Hair into it; where 
" remain till it come to your deſired Colour. 

Rufſet Colour Hair is thus made: Put half a Pound of 
Soot in a Pint of ſtrong Lees, with two Spoonfuls of the 

Jaice of Walnut Tree Leaves ; boil them well in a Pan; 
take it off, and when it is cold, put in your Hair, letting 
it remain till it becomes as dark as you would have it; 
and if you would have it darker, put ſome Umber int 
the Liquor, and it will anſwer your End. 

Brown Hair is thus made: Let your Hair ſoak tw 
Days in ſtrong Ale and Salt, and it will be a fine brow 
Colour. . | 

Tawny Hair is made thus : Take ſome Lime-water and 
ſteep your Hair in it about four Hours ; then take it out, 
and put it for one Day in a Tan-pit or Tanners Our, 
and it will become a fine Tawny Colour. 

Mind always to dye your Hair before you make it in- 
to Lines. | 

From March to September uſe the Green, from thence 
to December uſe the Yellow in all Waters that are clear, 
Uſe the Ruſſet either in Rivers, Pools or Lakes all the 
Winter. In blackiſh Waters you ſhould uſe the Brown; 
and the Tawny ſhould be uſed chiefly in thoſe Rivers or 
Waters that are mooriſh or heathy. 

All Gentlemen who intend to make Angling a Part of 
their Diverſion ſhould provide themſelves with all the Ma- 
terials before mentioned ; and as for Hooks, he ſhould 
bay a good Number of divers Sorts and Sizes, minding 
the Directions before laid down for the chuſing them. 
They are to be had at moſt Fiſhing-Tackle Shops, where 
they may likewiſe buy a Landing-Net and Hooks: 4 
Piece of thin Sheet-lead rolled up, of about an Ounce! 
better, makes the beſt Plummet. 

Now the Way to whip a Hook is as follows: 

Wind your waxed Silk a little above the End of you 
Line for a Straw's Breadth, and then put your Hook t 
it, twiſting the Silk about for two Parts of the Leng! 
you find it neceſlary to be twiſted ; then put your Silk in 
at the Hole two or three Times over the Beard of you 
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Mook ; then wet the Hook, and draw the Silk tight and 
doſe, letting the Line be always on the Inſide of the 
Shank of your Hook, and then cut off your Silk and the 
End of the Line as cloſe as you can to the N 

Uſe your Hair Lines as follows; for ſmall Roach, Bleake 
or Gudgeon, Ruff or Pope, a Line of one Hair; for 
Dace or Roach, a Line with three ; for Pearch, Floun- 


und of der or Bream, with four; for Chub or Chevin, Carp, 
f the Tench and Eel, with fix ; for large Bream, Trout, Chub” 
4 er Barbel, with nine; and for Salmon fifteen. But at 
ung moſt Fiſhing-Tackle Shops you may have Indian Weed, 
©; BW which is beſt to make your lower Link of for either 
e Trout, Bream or Carp. 

4. To make an artificial Fly. 

TY When you have cut as much of a brown Mallard's 
and Feathers as will make the Wings, minding the Size of 
your Hook, put the Line within-fide of the Hook, and 
= place the Point of the Feather to the Shank of the Hook ; 


then bind it about two or three Limes with the ſame 
colour'd Silk as you faſten'd your Hook on with ; which 
done, take the Hackel of a Plover's Topping, ſtrip one 
Side of the Feathers, then faſten at the Bent of your 
= Hook below the Arming, your Hackel, Silk, Crewel, 
he and Gold or Silver Thread ; then with your Gold or 
dilrer Thread work up the Hackel to the Wings, ob- 
* ſerving that every Turn be done very neat and tight; 
when the Head is made, work your Hackle up to it, and 
of make that faſt ; then divide the Wings apart with a 
fa Needle, whipping the Silk about croſs-ways between the 
Wings to divide them; turn the Point of the Feathers 
ad gs O dIV1 3 
towards the Bent of the Hook ; twiſt the Silk a few Times 
ag about the Shank, and ſo faſten off. It is a very hard 
5 Task for any one to make an Artificial Fly; but if the 
4 above Directions be carefully -obſery'd, you may make 
8 them fo as to anfwer your End very well. 
There are many Sorts of theſe Flies, which are gene- 
nlly uſed in the Months following. 
In March there are two Dun Flies much uſed ; the firſt 
15 made of Dun-colour'd Wool, and the Wings of the 
Mayle of a Partridge ; the ſecond is made of Black Wool, 
and the Wings of the Dun Feathers of a Drake's Tail. 


In 
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In April there are divers Flies uſed, as the bright 
the Body of which is made of Spaniel's Fur, - and & 
Wings of light Grey; the dark Brown, the Body mb 
4 dark brown and ſome violet Camblet mixt; and N 
Wings of the grey Feathers of a'Mallard ; and 
Stone or May Fly, the Body make of black Wool te 
Yellow under the Tail and Wings, and the Wings make 
a Drake's Down. | | = 
In May there are three Flies uſed, all which you wi 
find to be of great Service; the firſt is the red or ruth 
Fly, which make of reddiſh Wool wrapt round vi 
Black Silk, and the Wings mixt of the Mayle of a M 
lard, and the red Feathers of a Capon's Tail. I he fecod 
is the Yellow Fly, the Body of which make of yell 
Wool, and the Wings of the Tail of a red Cock; th 
third is the Black Fly, the Body of which make of Blag 
Wool wrapt about with the Herle of a Peacock's Til, 
and the Wings of the Feathers of a brown Capon, wit 
blue Feathers in the Head. | 
In June there is likewiſe Flies uſed; the firſt i 
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the fad yellow or greeniſh Fly, the Body of which male It bei 
of Black Wool; with a Liſt of Yellow on either Side, make h 
the Wings of a red Cock's Mayle. The ſecond is tie thereof. 
mooriſh Fly, the Body of which make of à duskiſh c Get 2 
lour'd Wool, and the Wings of the blackiſh Mayle cf: like an 
Drake: The third is the tawniſh Fly, the Body maked ner; be 
tawny Wool, and make the Wings contrary one aguni it as ſme 
the other of the whitiſh Mayle of a white Drake, Quill te 
In Jui there are two Flies made Uſe of; the firſt tir WW the Co 
Waſp Fly, the Body make of Black-wool clapt about WW through 
with yellow Silk, and the Wings of a Buzzard's Down, AF 
or of a Drake's Feathers. The ſecond is the Shell Fly, BF Hair-li 
termed alſo the Green Fly, make the Body of greenih WW for fix 
Wool, and the Wings with the Herle of a Peacock's Tall a doub] 
In Auguft uſe the dark cloudy dark Fly, make the Bod! But 
of Black Wool, wound round with black Silk, and tle Wi with a 
Wings of the under Mayle of a Mallard, with a black WY at the 
Head: This muft be made off the Hook; and when yo! Take ; 
draw it on your Hook, be ſure that no Part of it bed. will be 
cerned. - | Paint ; 
The rougher the Bodies of tory Flies are, and the mor Stick, 
ſhining, the better they are liked; and thoſe that delight Kan 
UCK 


in fiſhing with theſe Flies, ſhould take Care to hems 
| 8 


Do 
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dod Number of divers Sorts, for fometimes Fiſh will 
6 at one Fly, when they will not at another; and the 
koild take Care ſo to throw their Lines, that the Fly falls 
rt on the Water, and that none of the Line touch it, 
hich will certainly frighten away the Fiſh, and fo pre- 
rent their riſing; and in F 1 obſerve to have al- 
ays the Wind on your Back; in flow Rivers and till 
Places caſt your Line as far as you can, and let it ſink a 
tle, then draw it gently back, and let the Fly float lei- 
urely with the Current. There is ſo much Trouble in 
reparing and making artificial Flies, that I would rather 
recommend the Buying of them at ſome skilful Artiſt, 
han the making them themſelves. I have caught very 
good Trout, and other Fiſh, with the Fly called the May 
V, which may be met with on the Reeds or Sedge near 
the River Side in that Month, and have long brown 
Wings; and I have often caught very good Dace and 
Bleak with a common Houſe-fly. 


Flats. 
It being very proper for every Angler to know how to 
_ * own Floats, I ſhall here lay down the Method 
thereof, 
Get a Piece of ſound, firm and cloſe Cork, ſhape it 
like an Fgg, except that the ſmall End be ſomewhat thin- 
ner; bore it through with a ſmall red-hot Iron, maki 
it as ſmooth and even as poſſible; then put therein a Goole 
Quill to your defired Length, letting the ſmall End of 
the Cork be next your Hook, and your Line muſt run 
through the Quill. | | 

A Float a little bigger than a Pea will ſerve for a ſingle 
Hair-line ; for three Hairs it ſhould be three Times as big ; 
for ſix Hairs as big as a Walnut; and all above as big as 
a double Walnut. | | 
But for ſtill Waters I prefer Swan or Gooſe-quill Floats 
wich a red Top; which you may make yourſelf, or buy 
at the Tackle Shops; the Way to make them is thus: 
Take a Swan or a Gooſe-quill, dip the ſmall End (Which 
will be uppermoſt when in the Water) in any Kind of red 
Paint; cut it to your defired Length ; then take a Bit of 
Stick, andeut it round and ſmooth till it exactly fits the 
Quill ; when you have ſo done, fix in the End of the 
dick a ſmall Piece of Braſs Wire loopwiſe, and fo - = 

tic 
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Stick in your Quill, with the Loop out; then cut a (mal 
Piece out of the Middle of another Quill, and put it oe 
the thin End of your Float, to come near the Middle, 
which done, it is finiſhed ; the Loop in the Stick at th 
Bottom of your Float, is for your Line to go through, and 
the Piece of Quill that goes over, is to keep the Lins 
cloſe all the way up the Side of it. 

As the Intent of Floats is to ſee when the Fiſh bite, f 
when the Cork or Quill-float is drawn under Water gent 
1y, then ſtrike, but not with too ſmart a Jerk, and tha 
draw your Fiſh up; if he be large, you may let him take 
8 or 10 Plunges, which will tire him, before you dr 
him out; in doing which, a good Angler is never toohafy, 


| To keep and preſerve live Baits. 

All Worms ſhould be kept in an earthen Pan in Maß, 
which ſhould be waſhed and ſqueezed dry twice a Week, 
dropping a Spoonful of Cream into the Moſs every thre 
or four Days, and keep the Pan in a cool Place : Thu 
you may keep and preſerve them for a long Time: Mol 
Dunghils will ſupply you with Worms, but the Brand. 
lings are genetally found-in, Cow or Hog's Dung, and the 
Lob Worms in the Night- time, and beſt after a Shower of 
Rain, for then they come out to feed in large Quantitis 
in the Paths of Graſs-fields, or the Walks of Gardens. 

Preſerve Ant- flies thus: Take the blackeſt Ant- fly out 
of the Ant-Hill, which you will find all the Summer, be 


ure to get them with their Wings on; then get a Glab 


Bottle that holds a Quart, put therein a Handful of the 
moiſt Earth and Roots of Grafs ; then put the Flies gently 
in, that they loſe. not their Wings, and then put ſome 
Earth over them, and they will keep alive for a Month c 
two. 

Breed Gentles thus: Take a Piece of Beaſl's Liver, 
hang it over a Barrel of dry Clay; let the Liver be fh. 
blown; and as the Gentles grow big, they will fall in. 
to the Barrel and ſcour themſelves, and be conſtantly 
ready for Service. As Gentles are a very 


low, keep them in moiſt Sand; and as you want them, 
take them out of the Sand, and put them into fine di 
Sand or Bran, to take with you for Uſe. 


good Bait, and 
the better for being lively, I ſhall give you the Method 
of preſerving them: When you take them from the Tal 
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From the Spawn or Eggs of Beetles are bred Grubs 5 
they are found in Holes under Horſe or Cow Dung ; 
which preſerve thus : Take a number. of them, and put 
them, with a Peck of their own Earth, into a cloſe Veſ- 
ſel, and they will keep all the Winter. 

The Bob, Cadis Worm, Canker, and ſuch like, muſt 
be preſerved in the ſame Things as you take them. 

Live Flies muſt be uſed as you catch them; or preſerved 
ſome Time, by putting them in a Bottle with ſome Sugar. 

Having now treated of every Thing neceſſary to equip 
an Angler, I ſhall proceed to give ſome general Dire- 
ions, with the Times and Seaſons of Angling ; and the 
Methods and Baits uſed in the taking of divers Sorts of 
Fiſh : But as ſeveral Gentlemen may be deſirous often to 
get a Diſh of Fiſh for to pleaſure a Friend, or even to ſatiſ- 
fy his own Curioſity, without the Trouble of Angling for 
it, I ſhall in the firſt Place lay down Directions for the 
throwing of a Caſting-Net, which may be had at any 
Net-Maker's in London. 


The away of throwing a Caſting- Net is thus : 

There is a long Cord to the ſmall End of the Net with 

a Loop at the End of it ; put that Loop over your left 
Wriſt; then take up ſo much of the Net in your left 
Hand, as that the Leads juſt reach the Ground ; then 
with your right Hand take up a third Part, and throw it 
over your left Shoulder, ſo as to ſpread all over your 
Back : Then take up another Third in your right Hand, 
and let the remaining Third hang down; now ſtand up- 
right, and being in the Place where you intend to caſt it, 
incline your Body a little to the Left, that you may ſwing 
yourſelf about with the greater Force; now throw your 
Net ; as you turn to the Right, take a large Scope with 
your right Arm, keeping your Feet always in the ſame 
Poſture ; for though you are firſt to incline your Body to 
the Left, and in throwing bring it about to the Right, 
yet your Feet are always to ſtand firm. As this Buſineſs is 
very wet and dirty, you ſhould have a leather Coat tied 
before with Strings, and them to lay even and cloſe, for 
if you have Buttons, and the Meſhes of the Net in the 
Swing ſhould lay hold of them, it will go near to hawl 
Q 'Thus 
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Thus if you live near any Place that is well ſtored, i 


may catch a good Diſh of Fiſh in a very few Hours; an" f 
this Net, if well thrown, brings up every thing wit” * 
its Reach: But mind that you have Room enough, ai or 
a good Bottom, for any Roots of Trees or Pots un 6h 
Water will certainly tear your Net; if you throw 30 Y 
Net firſt in an open Place, by way of Practice only, M. 5 
will eaſily learn how to throw it in any Place, altboꝶ i de 
never ſo much confined for Room. . * 
Some general Directions for Angling. — 
As every Angler generally has his peculiar Haunt, ry 
he ſhould, to draw the Fiſh together, put in their Hd T 
every four or five Days, ſome Corn boiled ſoft, Wo with 
chopt to Pieces, Garbage, or Grains ſteeped in Blood at ande 
dried. You ſhould never let your Shadow lie upon c thin 
ſhallow Water; and be ſure, as often as you can com Bra 
niently, to ſhelter yourſelf under ſome Buſh or Tree, : * 
ſuch a Diſtance from the River, that you can but juſt pp 10 1 n 
ceive your Float, eſpecially if it be in a clear gra" 2 
Place, where you can ſee to the Bottom. To 
Always angle in black or dark-colour'd Cloaths. Beto WA 
you ſix your Bait to Angle, be ſure to plum your Dept of th 
and ſo let your Bait lie on the Ground, or ſo far fron. h 
as ſhall be directed hereafter, when we come to treat! "Fm 
the taking of divers forts of Fiſh. If you Angle ut ſhout 
Pond where Cattle drink, chuſe to ſtand at their fax eo ch. 
Place; but in a River, at ſuch Places as are the like og 
Haunts for ſuch fort of Fiſh; as for Trout in qui It 
Streams, and with a F upon the Stream on the Tt * 
the Water; for Pearch and Roach on Scowrs ; deep Ha bert | 
that are pretty much ſhaded for Chub ; under Banks u Rod 
hang over for Eels; and the Bream you will find n the 5 
quieteſt and deepeſt Part of the River. When you fi tion c 
Rivers troubled with Weeds, where there is genen C1 
good Sport, on Account of the warm Harbour it il Angl 
Fiſh, take particular Care how you throw in your Hu - t. 
or ſtrike a Bite, leſt, being too eager, you loſe da an E. 
Hook and Line. The beſt Places to angle in are the f Gru 
of Mills, and the Opening of Sluices, if you let Je Day 
Bait go with the Courſe of the Water, or unde! e than | 
Bridges, hollow Banks, or great Roots of Trees, W about 
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are fine Harbours for large Fiſh, or eſpecially where there 
is a Whirling or Turning of the Water, and upon a clear 
gravelly Soil, or in a deep ſtill Water. 

If you pull out the Eyes of ſuch Fiſh as you catch, and 
fiſh with them, you will find them good Baits. 

Your Line ſhould be near as long again as your Rod 
in F/y-f/ing, and you ſhould withdraw your Bait when 
ie begins to fink ; and in whipping, obſerve that the Fl 
falls gently on the Water firſt, without any of the Line 
Wand in this way of fiſhing, always go with the Stream, 
keeping yourſelf out of Sight as much as poſſible, letting 
che Wind be on your Back, as I ſaid before. 

There is a way made uſe of, called Angling by Hand 
TRew with a Ground Bait, and no Float, and only one Shot to 
W fink your Hook, which ſhould be ſmall, your Line ſome- 


2 thing longer than your Rod, and with a ſmall Cad or 
- Tree. 1 Brandling for a Bait: You ſhould fiſh in a clear Stream 
ut jul 0 $ only, and always up the River, having your Worm be- 


$ fore you, with a light Rod like that uſed in fiſhing with 
a Fly; and thus your Bait will be ſometimes taken at 
Top, at other Times in the Middle, and almoſt always 
before the one Shot ſinks it quite to the Bottom, becauſe 
of the Stream's helping to keep it up in the firſt Place; and 
in the next, your always keeping it in Motion, by pulling 


r gravel 


hs. Beto: 
zur Dept, 


far from! 


bs = J it in and throwing it out again like Fly fing; but as you 
cir fork ſhould always in this Caſe pull gently againſt the Stream, 
he lien ſo the beſt Place to ſtand on is a Bridge or Plank that 


croſſes the River. 


6 * I think I have now nothing more to ſay, but to re- 
deep Lic member you, that you never put your Lines, of what 
— tu lort ſoever, up wet; and always to mind and oil your 


Rod twice a Week with Linſeed or Sallad Oil. As ta 


wy the proper Times and Seaſons for Angling, I ſhall men- 
* enen on only ſuch as by Experience I find to be the belt. 
a C 131 Cloudy cool Weather, in the hot Months, is the beſt to 


Angle in, eſpecially if you have a South or Weſt-wind, 
for 'tis found by Experience to be in vain to angle with 
an Eaſterly-wind : In ſhort there is good Angling with a 


our Hod 
1 loſe b 


fab | | 
= ” 0 Ground Bait, from March or April to October, a lowering 
under d ay being better than a clear one, and a cool one better 


than a hot one ; and the beſt Hours for Angling are from 
about Three in the Morning till about Nine, and from 
our or five in the Afternoon, till you cannot fairly ſee 

1 | the 


rees, V 
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the Motion of your Flat, there being very little Sport to 
be had in the Middle of the Day, eſpecially when the 
Sun lies hot on the Water. In Winter all Times are 3. 
like, fave that the hotter it is the better. But for Whip- 
ping with a Fly, the principal Months are March, April, 
May, and June, a little in the Morning, and a little in 
the Evening ; but the beſt Time is from Six to Nine or 
Ten, in a fine, warm, calm Evening; when, if you give 
them the F/y they are inclined to, they will riſe, bite 
freely, and give you excellent Sport. 


The Methods taken, and Baits uſed for taking divers 

forts of Fiſh. 

From March to Michaelmas is the beſt Seaſon to Angle 
for Sa LMox, which generally ſwim in the broadeſt Part 
of the River, near the Ground, and are taken with an 
Artificial-fly thus: As ſoon as ever he riſes, give a Jerk, 
and you will kook him ; as ſoon as he finds himſelf hung, 
he will plunge about, but not endeavour to run very far 
away ; however, give him Line, and he will ſoon retum; 
when you perceive he returns, which you will eaſily do 
by your Line's growing ſlack, wind up as faſt as he gives 
you Line; when he is tired, draw him gently to the 
Shore, and take him out with your Landing-Net or Hook, 
which you muſt always take with you, when you go with 
an Intent to kill large F;4 : and your Flies mult be pretty 
large, with long Wings; and as heis a ſtrong Fj, you 
mult uſe your T'roll as for Pike. 

When you fiſh with a Ground Bait for Salmon, it mult 
be 6 red Worms ſcoured well in Moſs, and put all on the 
Hook together, threading them over the Hook in ſuch a 
Marner as to hide the Arming or Place where it 1s faſtened 
to the Line ; then drop your Line in a deep Hole in the 
River, or cloſe under the Bank, drawing it up and down 

ently, and if Salmon be there, they will ſoon take the 
Bait; never attempt to fiſh for Salmon after Nine in the 
Morning, nor before Six in the Evening. Be ſure to give 
them Time to gorge the Bait, for ſometimes they vill 
nibble at it for ſome Time before they will ſwallow it. 
If this will not do, take off the Lead from your Line, 
and put a ſmall Fiſh upon your Hook, by running !. 
through the Fins on the Back, and then drop it in, let 


ting him ſwim about near the Hole ; and if he ho 
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hook him directly. The Rod with the Ring of Wire on 
the Top, through which the Line runs, with the Winch 
or Wheel near the Hand, is very proper to uſe for taking 
of Salmon when you fiſh with a Ground Bait. 

SALMON-FRY are taken with a fine Hair-line, with 
two or three Hooks and ſmall Artificial-flies fix'd at a Di- 
ſtance from one another, and a fine taper Rod : Throw 
out your Line, and in drawing or jerking it eaſy back 
again, you will ſee three or four of them rife at a Time; 
they are very greedy, and you may draw them out of the 
River as ſoon as ever you have hooked them. 

SALON PEEL are taken by dropping your Line, 
baited with a Brandling, gradually into the Hole ; when 
he bites, don't ſtrike him eagerly : He is a ſhy Fiſh, ſo 
you muſt be ſure to keep out of Sight ; and the Time to 
take him is in the Morning, any time before Nine, or 
after Six in the Afternoon. | 

Tzovr are in their Prime at the end of May: They 
are caught with the Minnow, Dew-worm, Lob-worm, 
or Brandling, which 1s beſt when taken out of the Tan- 
ner's Bark; or with the natural or artificial FV: let your 
Worms be ſcoured in Moſs as before directed; uſe a taper 
Rod with a good Hair-line, and let your Rod point down 
the Stream. This being a very ſhy Fiſh, you muſt be 
ſure to keep out of Sight. Morning and Evening is the 
belt time to fiſh for them. If you would take them by 
Hand, with a running Line without Cork or Float, get 
a Lob-worm, put your Hook in it a little above the 
Middle, and out a little below it; then draw your Worm 
above the Arming of your Hook ; and then run your 
Hook in at the Tail, that the Point may come out at the 
Head. When you uſe a Minnow, take the whiteſt, and 
one that is not too large, and put him on the Hook thus; 
put your Hook in at his Mouth, and out at his Gill, 
drawing it through about three Inches ; then put the 
Hook again into his Mouth, and let the Point and Beard 
come out at his Tail ; then tie the Hook and Tail about 
with a fine white Thread, and let the Body of the Minnow 
be almoſt ſtraight upon the Hook ; then try againſt the 
8 3 

tream if it will turn, for the faſter it turns, the better; 
or, for want of a Minnow, uſe a Loach or Stickle-back. 
hrow your Line in, and draw the Minnow up the Stream 
near the Top of the Water ; and if the Trout 


Q 3 ſees 
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ſees it, he will ſtrike boldly at it: which done, give hin 
Time to gorge it before you hook him. 

To take 'T'rout with a May-Fly, ſtand out of Sight un. 
der ſome Tree or Hedge, with your Back to the Wind, 
and a fine light Hazel Rod in your Hand, and a Line di 
two or three Hairs in the lower Links, and more upward; 
caſt your Line as far as you can, letting your Fly fall a 
the Water gently, taking care to let no Part of the Ling 
fall on the Water with it, and be ſure caſt your Line dow 
the Stream ; if the Sun happens to be before you, it wil 
be of great Service, 

There are many other Flies which will be ſerviceable 
both for this, and ſeveral other Sorts of Fiſh ; the Nang 
and Methods of making which, I have laid down before 

The Time for taking Pike is in the Month of Auguf, 
they being then in their Prime; theſe are taken by Trou. 
ing, for which you muſt have a Rod near 12 Foot long, 
and your Line ought to be 30 Yards long, which muſt be 
wound round your Reel; a leaded Hook with two Link 
of Wire faſtened to it; a Ring fix'd to the Top of your 
Rod; a Landing Hook and Net, and a Staff at leaſt four 
Foot long to ſcrew either of them to, as you ſhall hare 
Occaſion to uſe : You ſhoald likewiſe have a Bag for you 
Fiſh ; and as Miſchances often happen in Trowling, you 
ſhould have half a Dozen Hooks always with you. 

Theſe Things being all in Order, and you at the River 
fide, which ſhould be very early in the Morning, the nent 
Thing is to make ready your Bait ; which ſhould be done 
thus: Fix your Wire into the Eye of your Fiſh Needle, 
and put it into the Mouth of a Gudgeon, or for want d 
that, into the Mouth of a Dace, and bring it out at tht 
Middle of the Tail; then let the Hook be fix'd on one 
Side, letting the Point be near his Eye; let his Mouth be 
ſtrongly ſewed up to keep the Hook immoveable; run: 
fine Needle and Thread thro' his Head, juſt below his Eye, 
then run it thro' again below his Gills, and faſten it on the 
oppoſite Side, which will preſerve its Gills, and keep them 
from Damage; let the Fin of the Tail be cut off ad 
faſtened to the Top of the Wire, that the Bait may le 
ſmooth upon the Hook ; faſten it thus: Take a Need 
and ſtrong Thread, and run thro* the Tail of the Fiſh on 
one Side of the Wire, and ſo through again on the othet 
Side of the Wire, and faſten it; which done, * 
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thro! the Eye of the Wire, and again thro' the Fiſh's 


rail; then twiſt it round the Wire, and tie it not to ſlip. 
Now make a Loop at the End of your Line, and faſten a 
# Swivel to it, and ſo put it thro' the Ring on the Top of 


your Rod; your Bait being ready, hang it on your Swi- 


vel. Being thus prepared, obſerve not to go too near 
he Side of the River, but keep as far off as poſſible, and 
ſo juſt drop your Bait down the Side of the Bank; if no 
@ Fiſh lie there, let out more Line, and reach the other 
ide, minding to keep your Bait always in Motion, by 


pulling it to and fro. When you have thrown out your. 


Bait four or five times without Succels, go to another 
place; and if a Fiſh ſhould take the Bait there, which you 
vill eaſily know by his giving a ſudden Twitch, don't 
check him, but let him run, and give out what Line he 
will take; for whenever he ſeizes your Bait, he runs to 
his Harbour to pouch it; ſometimes when they are not 
hungry, they will keep it between their Teeth near half 


an Hour; when he draws no more, you may reaſonably 
ſuppoſe him to have reach'd his Harbour; ſo you may lay 
down your Rod for about a Quarter of an Hour ; then 
take it up again, and draw your Line very gently ; if you 


end he has hold of it, draw your Line a little more; but 


if he ſhould pull, give way ; after a little Time, draw 
gently again till you fee him; now if the Bait is croſs 
his Mouth, let him go; but if not, then he has pouched 
it; ſo give him a ſudden Jerk, that the Hook may faſten 


in him: But after all, if you can ſee him run as ſoon as 


he has firſt taken your Bait, then jerk him immediately ; 


$ however, if the River be free from Stumps of Trees, Sc. 


he may run fifteen or twenty Yards before you check him; 
otherwiſe keep your Line tight to prevent his entangling 


it; which he will endeavour to do; and if he does, tis a 


to one but you loſe Fiſh, Bait, and Part of your 
ine. But to proceed, when you think him tired, draw 
him to Shore, and take him out with your Landing-hook 


er Landing- net; be ſure not to lift him out with your 


Line, for when they find themſelves out of the Water, 
they will give a ſudden hard Jerk, and ſurely break your 
Line, and get away, notwithſtanding you may think they 
we ſo tired that they can hardly ſtir. | 
There is another way to take Jack or Pike, called 
Snapping; for which you muſt have a ſtrong Rod ſixteen 


Q 4 Foot 
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Foot long at leaſt, with a Top to it made of Whalebone 
as thick as the biggeſt Part of you Little-finger: You 
muſt likewiſe have a ſtrong Line, tho' not quite ſo long as 
your Rod; at the End of which fix your Snap-hook; 
which ſhould be made thus : Take two Salmon-Hooks, 
and about 14 Inches of Gimp ; turn the Hooks back to 

| back, and place the Gimp in the Middle; tie them toge- 
ther with a Piece of waxed Silk, ſo that the Hooks cannot 
turn, nor the Gimp be drawn away ; then place a Perch- 
hook between the two Salmon Hooks towards the upper 
Part of the Shanks, and faſten it with waxed Silk, about 
18 Inches from the Botttom of your Line ; put ona 
large Cork-float, and upon the Line as much Lead as will 
fink the Bait, and keep the Float upright : The beſt Bait 
is a Gudgeon, but for want of it, a ſmall Dace or Roach 
may ſerve ; Your Bait muſt be fix'd on your {mall Hook 
by running it under his back Fin; then lay in, and let 
the Bait run down the Current; and if you ſee the Float 
drawn under Water, you may imagine a Pike has taken 
it, ſo that you muſt give a ſtrong Jerk to hook him; as 
ſoon as he is hooked, be ſure to keep your Line always 
ſtraight, otherwiſe he will get loofe ; then draw him on 
Shore, if you have a convenient Place; if not, make ue 
of your Landing Hook or Net, and tho? he will makea 
great Struggling in the Water after he is hooked, yet if 
you keep your Line ſtraight, you need not fear holding 
him. You muſt remember in Snapping, that you never 
give a Fiſh time to run as in Trowling, but hook and 
draw him out directly. 

Although I have mentioned in this and other Caſes, the 
Ways to make divers Sorts of fiſhing Tackle, yet the 
eaſieſt and beſt Way would be to purchaſe them at a fi- 
ing Tackle Shop; for as they are Artiſts, and in conſtant 
Practice, of courſe their Work muſt be neater and tighter 
than you can at firſt pretend to make; however there ar 
doubtleſs ſome that are very curious that way, and others 
willing to learn, for whole Benefit I have chiefly men- 
tioned them; becauſe if they live at a Diſtance from Lan. 
don, perchance they cannot get ſome Sorts of Tackle in 

any reaſonable Time; ſo that if he can make them him- 

ſelf, it will no doubt be a great Pleaſure and Satisfaction 

to him, and he may bave many a Day's * in fine 
ea 
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Weather for fiſhing, as he could not otherwiſe have had 
for want only perhaps of a Hair: line, or ſome ſuch thing. 

CarP are in their Prime in Tune. The Directions for 
taking them are as follows: When you intend to angle for 
Carp in any Canal or Pond, plumb the Depth; when you 
have found the deepeſt Place, boil a Quart of white and a 
Quart of grey Peaſe together into a Pudding; then chop 
ſome Worms among it, and throw it into the deepeſt Place 
on the Over- night; let the laſt Link of your Line be In- 
dian Weed, and your Bait a fine Garden Worm well 
ſcoured in Moſs ; when you have fix'd him on your Hook 
ſoas to hide Hook: and Arming, juſtdip it in Tar. Now be- 
ing at the Pond or River, be ſure to keep from going too 
near the Sides, for they are a very ſhy F;þ ; if they refuſe 
the Worm, which you mult drop into the Place, letting it 
lie on the Bottom where you put your Ground-Bait in on the 
Overnight, then take a common Roll, and ſop it in Milk, 
were a little fine Loaf-ſugar has been diſſolved, and with your 
Hand work it into a Paſte; this is a killing Bait. A Carp 
will nibble ſome time before he will ſwallow the Bait, ſo 
you muſt have Patience; but when the Flat is pull'd three 
or four Inches under Water, then ſtrike, (and as he is a 
leather-mouth'd F, it is hard for him to break his 
hold when he is once hooked) and keep him in Play with - 
out letting him run to his Harbour, leſt he entangles you; 
as he is a ſtrong Fi, ſo your Line and Rod muſt be 
trong in Proportion; and the Times of Angling ſhould 
be very early in the Morning till about Eight o-Clock, 
and after Six at Night, as long as you. can ſee. 

The Directions, for taking Carp, will alſo ſerve for 
Texcn, both as to giving time to ſwallow the Bait, the 


| Hours for Angling, the Strength of the Line and Rod, 


and the Bait itſelf; but as Tench delight chiefly in Worms, 
you ſhould have ſeveral Sorts of them, as the Lob-worm, 
Marſh-worm, Cad-worm, and Flag-worm ; for if he re- 
fules one, he may take another. If you angle in a Ri- 
Yer, Chuſe a. Place where the Water is ſmooth upon the 
durface, for they delight in deep and filent Waters. 

Carp and Texch are likewiſe taken with your Caſting- 
Net; and if you bait your Pond as before directed for 
Carp, and there is any Fiſh in the Pond, you cannot 
polubly miſs taking them, provided you draw your Net. 

e Moment it reaches the Bottom, for both Carp and 

Qs, TLench. 
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Tench will immediately ſtrike into the Mud, and yoy 
will draw your Net over them, if you give them ever ſo 
little Time after the Net is ſunk. 

PERCH being a Fiſh of Prey, the beſt Bait for him is 
a Minnow, thro? the back Fin of which you ſhould mn 
your Hook, and ſo having a Float and Lead to poize it, 
let him ſwim up and down about a Foot from the Bottom, 
in the Turning of the Water or Eddy ; and though he 
bites freely, you muſt give him Time to pouch his Bait, 
for he is not a Leather-month'd Fiſh ; the ſame Tackle Trou 
you uſe for Carp will ſerve for theſe; but as when you it up ye 
in a River for Perch, you may light of young Jack, it gorge 
wou'd not be amiſs to have a good ſtrong Silk Line, a] keep. 
the Hook armed with Wire. Early in the Morning, . your 
late at Night (as for Carp and Tench) is the beſt Time Foot 
angle for Perch; and it will not be amiſs to bait the BW of br 
Ground where you intend to fiſh over Night with Lo- Graff 
worms chopt in Pieces. Gy 

BaRBEL lie in a deep Water, at the End of a Current of the 
or in a ſtill Stream; they are a Leather-mouth'd Fifh, and er G 
cannot eafily break their Hold when once they are hook'd, WF will f 
and the beſt Bait for them is a Lob-worm well ſcower'd in 2 Cor 
Moſs ; they will bite early in the Morning. As they WW ® 2 \ 
are a very large Fiſh, and will ſtruggle much, ſo ya Colou 
would have a ſtrong Rod and Line, with a Winch r Wh = Ma 
Wheel, as directed for the Salmon Rod. You may like reach 
wiſe uſe for your Bait the Spawn of a Salmon Trout, o Wi ©* riſe 
any other Fiſh, or Green Gentles, or Bits of tough Check in Ju 
laid a- ſteep 24 Hours in clarified Honey; and if you bat 
the Place where you intend to fiſh a Night or two before — af 
you cannot fail of Sport if there be any Fiſh, provid . we fa 
your Bait be ſweet and clean. | * 

Cavs, (known by the Name of Chevin or Chavend af 
are a ſtrong unactive Fiſh, whoſe chief Places of Relor * 
are Bridges, Trees, Planks, c. He is a ſhy Fiſn, de cath 


he bites freely; the beſt Time to angle for him is in! oy 
Morning ; in hot Weather on the 'Top of the Water, and , " 
in cold near the Bottom; and as to Bait, he will takeal * | 

Sorts of Worms for Ground-bait, but on the Surface a i — 

the Water, uſe a Moth, Waſp, Graſhopper or Caterp! * 
lar; and in Auguſt and September uſe Paſtes; let your * the B: 
not reach the Bottom, for he likes to riſe at 4 Bat . 1 


rather than take it off the Bottom. 


BRIAN 
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d you Ba Au is a large flat Fiſh, and it is a hard Matter to 

ver ſo take them with a Line without baiting the Hole thus: 
boil a Peck of Barley Malt groſs-ground, ſtrain it through 

him is a Bag into a Tub, and when it is cold, take it to the Ri- 


ld nu ver about Nine at Night, ſqueeze it hard, and throw it into 
ize it, the Place where you would fiſh. Get there very early 
ottom, in the Morning, and drop your Bait, which ſhould be a 
gh he ſtrong Worm fix'd on your Hook, in the Middle of your 
s Bait, Ground-bait; he is a ſhy Fiſh, and you will find ſome 
Tackle Trouble in. landing him; when he bites he will throw 
ou fil up your Float, and when it lies flat upon the Water he has 
ck, k gorged the Bait, ſo that yon mult then ſtrike him gently, 


e, and keeping your Line tight till you have drawn him out; let 
g. and your Float be of a middle Size, and your Lead about two 
me to Foot under Water: Or you may uſe for Bait Paſte made 


ait the of brown Bread and Honey, young Waſps, green Flies, 
h Lob. Graſhoppers, or Red Worms. 

GrEYLING and UunER ſwim nimbly in the Middle 
urrett, of the Water; in April you may angle for him with a Fly, 
im, er Graſhopper with the upper Wing pulled off, which he 
100k'd, will freely ſtrike at; otherwiſe, which is full as well, take 
ver d in a Cork- float; and your Bait, which ſhould be a red Worm, 
As they era Worm called the Jag-tail, which is of a pale fleſh. 
ſo you Colour, with a yellow Jag on his Tail, and is to be found 
inch or in Marley Grounds and Meadows in fair Weather, muft 
ay like reach within two Foot of the Bottom, he being apt 
out, do riſe at the Bait; in May you may uſe the Green-worm,, 
Check n June the Bait that breeds under the Oak-bark ; in Ful 
ou bait the Bait that breeds on the Fern- leaf; and in Auguſt, 
before, and after, the red Worm; in ſhort, they are taken after 

the ſame Manner as you take Trout, eſpecially with the 
Fly: As he is no Leather-mouth'd Fiſh, ſo he is eaſily 
rn he is ſtruck. 8 

"LOUNDERS are a ſhy and wary Fiſh, and ve dy 3 
their uſual Place of Reſort are the Sides of W 
ſtrong Eddies, or in deep Waters where there is a gravel- 
ly Bottom, but particularly in a brackiſh Stream, and 
may be fiſhed for all Day long in the Months of April 
May, Fune, and Tuly; the belt way to angle for them, 
Ks to put ſo much Lead upon your Lines, about ten Inches 
from your Hook, as will keep it ſteady at Bottom, ſo as 
the Bait may have Liberty to be play'd about by the Wa- 
ter; let your Float lie flat upon the Surface, and when it 
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cocks up, and afterwards is drawn under, you may be 
ſure you have a Bite; but don't ſtrike too quick, for be 
will fuck the Worm for ſome Time before he'll ſwalloy 
it. Your Hook ſhould be very ſmall, and all Sorts d 
Worms, Waſps, and Gentles, are good Baits. 

MuLlLeTs are a F; that are very ſhy, they will ri 
at a Fl like a Trout; and they may be taken with! 
Worm under Water, provided you fiſh within about tw 
Fcot of the bottom; they are to be met with only ü 
thoſe Rivers that run into the Sea, where they are throm 
up by the flowing of the Tide. 

SMELTS are in Seaſon in March; angle for them wit 
a iingle Hair Line, and let your Bait be Gentles or whit 
Paſte. 

Roacn 1s a leather-mouth'd Fiſh, ſo that when one 
he is hooked he cannot get off. They frequent gent 
Streams which are not ſhallow ; angle for them about; 
Handful from the bottom, and let your Bait be eite 
{mall white Snails, Bobs, Gentles, the young Brood a 
Waſps or Bees, the Cad-bait, or any ſort of Worms; at 
ſometimes they will take Paſte very well; but towards tle 
end of Auguſt uſe either Paſte, or the Ant-fly with tie 
Wings entire; you muſt always fiſh within eight Inclz 
of the bottom though you bait with Flies, for he w 
take nothing on the top of the Water. 

Rud is a ſtrong F, and will ftruggle hard, he fee 
near the Top of the Water, and may be taken with Re 
worms or Flies. 

Dacx may be taken towards the Top of the Watt! 
with the Stone Caddis or May-fly, of which you may gt 
what Quantity you will from the Reeds and Sedge by tit 
Water-ſide. When you fiſh for them upon a Scour, Ut 
Gentles or Paſte in the Summer, but in the Winter ut 
the white Worm with the red Head, which are found i 
new broken up Ground that is heathy or ſandy ; 
when in the Deeps, ſodden Malt, Houſe-flies, Caddie 
the Graſhopper with his Legs pull'd off, or the ſmall Ne- 
worm; and when he bites, ſtrike nimbly ; angle for lin 
about half a Foot from the bottom, with a ſingle Hat 
Line. Early in the Morning and late at Night is the be 
time to angle for Dace. 

Gupctons delight in ſhallow Streams whoſe bot" 


is ſandy or gravelly ; they will bite all Day long gr 


—< 
— 
— 
— — 8 — 
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with a Float, and your Bait muſt lie on the Ground; if 
you rake up the Gravel or Sand with a Rake, they will 
bite the freer and faſter ; or for want of Raking, throw in 
a little Gravel or Duſt now and then: Let your Bait be a 
{mall Red-worm or Caddice, a ſingle Hair Line with two 
Hooks to it, one a little above the other ; he ſeldom bites 
eagerly, but when once he is ſtruck he cannot get looſe, 
being a leather-mouth'd FS. 

BLEAK is a ih that is eafily taken on the Surface of 
the Water with a common Houſe- fly, great Numbers of 
which you may preſerve in a Phial with a little Sugar ; 
they will likewiſe take the Gentle, Caddice, or white 
Paſte, about two Foot under Water : and in doing this, 
you may uſe a ſingle Hair Line, with four or five ſmall 
Hooks to it ; the Hooks being placed two or three Inches 
above one another. 

EE Ls delight in ſtill Waters with muddy bottoms, and 
in rotten Roots of old Trees, and are taken ſeveral ways, 
but the beſt Places to angle for them 1s in Mill-ponds, 
Wears, Bridges, great Falls, and the like, and the faireſt 
way is to angle upon the Grabble for them with a Lob- 
worm, Minnow, or a Piece of raw powder'd Beef; they 
will ſuck the Bait ſome time before they ſwallow it, ſo 
you muſt have Patience, and not be too eager in ſtriking. 
You may likewiſe take very large Eels by laying in 
Night-hooks, which are Lines with ſeveral Hooks fa- 
ſtened to them, and each Hook baited with different 
Baits, as ſmall Roach, Hens Guts, young Lampries or 
Lamperns, Lob-worms, Cc. 

EEL-Pours are to be found in the ſame Place as Eels; 
the beſt time to angle for them is after Thunder, Light- 
ning, or heavy Rains ; and the propereſt Bait is a Gud- 
geon. 

Pops or Rur is to be met with in the deepeſt Places 
of a gravelly River ; fiſh for them at the bottom, with a 
ſingle Hair Line, and three or four Hooks placed at a 
little Diſtance from each other, letting your Bait be ſweet 
Paſte, Red-worms, Gentles or Brandlings, Bob-worms or 
Maggots ; he is a greedy Biter, and if you bait the 
Ground with freſh Earth, you will have excellent Diver- 
lion, and take a great Quantity of them. 

Mix xNOw, which is often uſed as a Bait for larger Fißb, 
is taken about Mid-water, or at the bottom, with a ſmall 
Float, 
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Float, a ſmall Hook, and a ſmall Red-worm, Waſp, or 
| Cad-bait. | 

 - BvLL-ytaD, or MitttRr Thumn, is to be met 
with in Holes, or among Stones in clear Water ; and is 
to be taken at any time with a ſmall Red-worm. 

Lock harbours chiefly in little clear ſwift Brooks, Ri- 
vulets, and ſharp Streams, and muſt be angled for there 
with a ſmall Red-worm, with your Bait at the bottom, 
for he lies upon the Gravel. | 

STICKLEBACK is a ſmall Fiſh, and only fiſhed for to 
catch other Fiſh: They will bite freely at the ſmall Red- 
worm called the Blood-worm. 
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CHAP. III. 


Containing à Complete KA LEN DAR of all 
Work neceſſary to be done in the FRUIT, 
FLOWER, and KIiTCHEN-GARDENS, 
GREEN-Hous E, Sc. With the Produce 
of each, in every Month throughout the whole 


Tear. 


neceſſary to caution all Gentlemen and Gardeners, 

always to keep their Borders, Walks, &c. very 
neat and clean from Weeds ; to pick all dead or wither- 
ed Leaves from Plants or Shrubs ; to dig up the Ground 
between their lowering Shrubs ; to ſtir the Surface of the 
Earth in their Pots and Tubs, keeping them clear from 
Weeds; to keep clean their Green-Houſe, by bruſhing 
down all Dirt and Cobwebs ; for nothing is more plea- 
ling to the Eye, nor more delightful or deſirable, than 


to fee Neatneſs kept up in every Part of a — 


B I begin my KALEZN DAR, it will be 


— 2 — — 


3 — K — — — _ 


_ vices. 
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All which ſhould be done in their proper Seaſons, as the 
Months come round... . _. . 


ANU 


FRUIT- GARDEN. Let all the Roots of your new. 
planted Trees be covered with Mulch, to prevent the 
Froſt's injuring them, if it is not done already ; let your 
Fig-Trees be likewiſe covered with Mats, which will fave 
the young Shoots from the Froſt, and cauſe them to bear 
much more, and ſooner than otherwiſe they would do. 
Cut all dead Branches off your Fruit-Trees, and mind it 
be done ſloping, and left ſmooth. Should the Seaſoy 
prove warm, prune Dwarfs, and ſuch like hardy ſorts of 
Fruits, as Apples, Pears, and Vines. You ſhould noy 
cut your Grafts from early Fruits, and place them in the 
Earth under ſome dry Wall. If the Seaſon prove cold, 
cover them with Straw. Prepare thoſe Borders as you 
deſign next Month for Fruit-Trees, laying level in them 
freſh Earth, as it may ſettle before you plant your Trees, 
Lay freſh Earth, and well-rotted Dung, upon the Borders 


of your Fruit-Trees ; but if the Frees are old, you mull 


mend your Border eight or ten Feet from the Tree, other- 
wiſe the young Roots, which lie at that Diſtance, will 
receive no Nouriſhment. Plant Rasberries, and Straw- 
berries ; and if you would have forward Fruits in forcing 
Frames, mind to keep up your Heat to the ſame Tempe- 
rament, whether it be done by Dung or Fire ; otherwiſe, 
when you have brought them to bloſſom, they will fall 
off, and come to nothing. 


The Fruits yet lafling, or in their Prime, are theſe. 

 AyPLes, Golden-Pippin,. French-Pippin, Nonpareil, 
Wheeler's Ruſſet, Golden-Ruſſet, Pile's Ruſſet, Kentilh- 
Pippin, Harvey Apple, Aromatick Pippin, Holland Pip- 
pin, Monſtrous Rennet, Winter Pearmain, Aromatick 
Ruſſet, Pear Ruſſet, John Apple, and ſome others of 
leſs Account ; as alſo Medlars, Almonds, Nuts, and Ser- 
And theſe Pears ; Virgoleuſe, Ambrette, St. 
Germain, Epine d'Hyver, Colmar if well preſerved, St. 
Auguſtine, I'Eflacherie, Martin Sec, Winter Beurre, Ci— 
tron d'Hyver, Winter Bon Chretien, Franc Real, * 
| ene 
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lette d'Hyver ; and theſe for baking, the black Pear of 
Worceſter, Pickering, and Engliſh Warden. 


Flow R-GAR DEN, Green-Hovuse, &c. Strew 
ſome looſe Straw over the Beds of Ranunculus, Hyacinth, 
and Anemonies, if the Weather proves ſevere ; but if 
they are covered with Snow, don't meddle with them till 
it begins to thaw, and then throw the Snow off as ſoon 
as you can, for Snow-Water does them much Damage; 
and when they are come out of the Ground, arch them 
over with Hoops, and cover them with Mats. In Beds 
made only of fine ſifted Earth, if the Weather is mild and 
open, plant Ranunculus, Anemony, and Tulip Roots. In 
the Middle of this Month, take all the Earth you can from 
each Pot of your Auriculas, without difturbing the Root, 
and in its Stead put fine ſifted freſh Earth, mixed with 
ſandy Loom and rotten Wood, preſſing it gently round 
the Roots, and take off the dead Leaves from them, pla- 
cing the Pots ſo as the Froſt may not nip them. And as 
all bulbous Roots, eſpecially the Crocus, are apt to be 
deſtroyed at this Seaſon by Mice, you muſt be mindful 
to guard againſt them. As all Compoſt ſhould lie a Year 
before it is uſed, ſo you ſhould, in this Month, turn over 
the Heaps, and break the Clods, as it may mellow the 
better. Guard fine Carnations from ſevere Froſts, Snow, 
or Rain; but let them have as much Air as poſſible, in 
mild Weather. | 


Plants, &c. now in Bloom. 

Single Wall - lowers, Helleboraſter, or Bear's-foot, 
Winter-Aconite, true black Hellebore, and likewiſe that 
with the green Flower, double and fingle Snow-Drops, 
ſingle Anemonies, blue and white Hyacinths, Stock July- 
flowers, Polyanthus's, Gentianella, early Starry Hyacinth, 
Winter Cyclamen, Laurus Tinus, Primroſes, Strawberry- 
tree, Cornelian Cherry, and ſome others; alſo feveral 
other Trees and Shrubs are now in Bloom, as Aloes of 
kveral ſorts, Jeſſamines of ſeveral ſorts, and many others. 


Kircnzx-GARD ER. If we have any great Snow, or 

F roſt, in the Courſe of the whole Year, it is commonly 
in this Month; and it is obſervable, that the moſt pier- 
cing Cold reigns chiefly at this Seaſon ; therefore what- 
; ever 
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ever is valuable in our Gardens, muſt now be taken care 
of, eſpecially thoſe Plants which are in Hot-beds, 
taking proper Methods to preſerve them from the cold 
Air, covering them with Glaſſes a little before Sun-{et, 
with Litter and Mats. 

If you have any Cucumber or Melon Plants in your 
Hot-beds, you muſt be careful to give them Sun through 
the Glaſſes at every Opportunity, the better to keep them 
from the Injuries they are apt to receive from the Steam 
of the Bed; for the Steam of the Dung riſing in a great 
Quantity at this Seaſon, condenſes upon the tender Plants, 
and rots them; but if too much cold Air be admitted, it 
will be equally as deſtructive to the Plants. You may 
prevent this injurious Steam, if you allow about fix or 
ſeven Inches Depth of Earth upon the Dung, and con. 
trive Frames of Woollen Cloth to ſlide in under the Glaſ- 
ſes, which will receive the Steam that ariſes in the Night, 
and may be drawn out and dry'd every Morning, without 
any Damage to the Plants. You may likewiſe preſerve 
the Heat of the Beds, by putting hot Dung to their Sides 
every fifteen or twenty Days. 

Sow Cucumber and Melon Seeds on the hot Beds every 
Week, leſt the firſt Plants ſhould be loſt. 

Sow Crefles, Muſtard, Rape, Radiſh, Turnep, Lettice, 
and other ſorts of ſmall fallad Herbs, to bring them for- 
ward; for at this Time, thoſe Seeds, which are ſown in 
the natural Earth, will not come on very faſt, the Ground 
being cold; and if the Froft ſhould prove ſevere, thoſe in 
the open Air would fail, 

Plant Strawberries upon a moderate hot Bed, to make 
them bear Fruit betimes; but keep them not too tender. 
"Tis now a proper Time to plant Mint in hot Beds. 
The Aſparagus Beds, which were made laſt Month, 
will now begin to have ſome Buds a „when you 
muſt earth them to their full Thickneſs, which ſhould be 
five or fix Inches at leaſt, and the Frames ſhould be nov 
put over them; but if you find the Heat of the Bed be. 
gins to decline, it will ben to add ſome hot Dung 


round the Sides: This will renew the Heat of the Dung, 


and bring the Aſparagus forward. And you ſhould ob: 
ſerve, likewiſe, to cover the Glaſſes with Mats and Stra 
every Night, and in bad Weather, wks 
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Take particular Care of your Colliflower- plants which 
zre under Frames, plucking off all decay d Leaves from 
them, which would otherwiſe endanger the Plants, if the 
Weather will not permit the Glaſſes to be opened every 
three or four Days to give them Air. You muſt be ſure 
to give the Plants as much Air as poſſible, in. mild Wea- 
ther; for if they are drawn weak at this Seaſon; they 
will not be able to reſiſt the cool Air the next Month, 
when they ſhould be planted out. 

If the Seaſon proves mild about the latter End of the 
Month, you may tranſplant ſome Cabbage-plants of the 
Sugar-loaf Kind; and you may ſow the Ground with 
dpinage before the Plants are planted. 

Tranſplant Parſnips, Carrots, Cabbages, and Leeks, for 
Seed, obſerving to hang up the Cabbages by their Stalks, 
in ſome dry Place, three or four Days before they are 
planted, that the Water may drain out from between 
their Leaves. "Theſe ſhould be placed near a Hedge, 
Pale, or Wall, where they may be ſhelter'd from ſtrong 
Winds, which often break down their Branches of Seed in 
dummer. > | 

Sow Hotſpur Peaſe, to ſucceed thoſe ſown in Nowember. 

Put freſh Earth to your Sage, Thyme, and other ſweet 
Herbs, taking care that their Roots are not diſturbed... 

If you have not put freſh Earth to your Strawber- 
= in the preceding Month, you mult not delay it any 
onger. | 

Towards the latter End of this Month, gather Cions 
for Grafts from good bearing Trees, and lay them half 
way in the Earth till grafting Seaſon; or if they are to 
be ſent to a remote Place, ſtick their Ends in Clay, and 
bind them together with a dry Straw- band. 

If the Weather be froſty, bring into the Garden ſuch 
Manures as are neceſſary to enrich the Ground. 

Products of the Kitchen-Garden. 

Chardoons, Carrots, Parſnips,, Beets of both ſorts, 
Potatoes, Skirrets,: Scorzonera, Turneps, Horſe-radiſh, 
Onions, Garlick, Shallots, Racombole, Borecole, Cab- 


bages, Savoys, Sprouts, Spinage, Parſley, Sorrel, Chervil, 


Leeks, Thyme, Sage, Winter Marjoram, Clary, Sellery, 
young Lettuce, Mint, Creſſes, Muſtard, Radiſh, Endive, 
and the Tops of Burnet. 61 

FE BRU-. 
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FEBRUARY. 


Fxvit-GaRDENn. Prune your Fruit-trees, whether 
againſt Walls, Eſpaliers, or Standards, beginning firſt with 
the hardieſt. Open your Fig-trees, if the Weather proves 
mild, to let in freſh Air, otherwiſe they will be apt to 
e mouldy. Repair your Eſpaliers, and faſten your 

ruit-trees thereto. Work your Ground well, break the 
Clods, and then plant all forts of Fruit-trees, leaving the 
Heads of them on till they begin to put forth, and then 
ſcilfully cut them. If at the End of this Month the Wes. 
ther proves mild, you ſhould begin to graft Cherries, Pears 
and Plumbs, and other Fruits that are hardy, being care. 
ful ſo to clay them, that the Wind may not enter the 
Graft. You ſhould alſo ſow Stones and Kernels of hardy 
Fruits for Stocks to bud and graft the more generous 
Kinds on, minding to cover them fo, that Vermin, eſpe- 
cially Mice, may not get at them. Let your Fruit-trees 
be cleared from Moſs, which will now eaſily rub off, 
Mind ſo to attend your early Fruit, or forcing Frames, as 
that they have Air, as the Seaſon requires; and to keep 
up the Heat, or the tender Fruit will drop off, and come 
to nothing. 


The Fruits yet laſting, or in their Prime, are theſe. 

APPLEs. Kentiſh Pippin, Rennit Griſe, Stone Pippin, 
Aromatick Pippin, John Apple, Golden Ruſſet, Harvey 
Apple, Nonpareil, Pile's Ruſſet, Golden Pippin, Whee- 
ler's Ruſſet, Holland Pippin, Winter Pearmain, French 
Tipps and ſome other Apples of leſs Account. And 
theſe Pears ; Citron d'Hyver, Portrail, Beſſy, de Caf 
ſoy, Lord Cheyne's green Pear, Winter Bon Chretien, 
Winter Ruſſelet, Bugi or ot de Paſque: and theſe 
for baking; Engliſh Warden, Cadillac, black Pear af 
Worceſter, and the Union, or Pickering. 

FLOW ER-GAR DEN, GREEN-Houvsk, &c. If you 
have done the Work ordered for laſt Month, ſow the 
Seeds of Auriculas upon fine light Earth in Tubs, raking i 
afterwards level, and g it down with a Board; then 
cover the Tubs with Mats or Nets, letting them have the 
Morning Sun till April, and then put them in a ſh 
Place, and often water them till they are come up. " 
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on a ſhady Border you may now ſow, very ſhallow, the 
Seeds of Polyanthus ; and having mixed Anemony-ſeeds 
with dry Sand, let them be ſowed on light Earth, and 
i a little light Earth over them. If you would have 
Anemony and Ranunculus to blow late, you ſhould now 
put them into the Ground in ſome ſhady Place. About 
the Middle of this Month, put freſh Earth to thoſe Car- 
nations that were planted out in Autumn, and plant thoſe 
choice ones out in Pots that are to flower, but mind not 
to take too much Earth from their Roots; and when 
done, place the Pots in a warm Situation; in bad Wea- 
ther, arch them over, and cover them with Mats. Prepare 
your Mould for your Uſe the next Month, when you will 
have much Buſineſs on your Hands. All thoſe ſorts of 
flowering Shrubs, that will bear the Weather, ſhould now 
te tranſplanted, if the Weather be mild, ſuch as Atheas, 
Syringa, Spireas, Lylac, Honyſuckles, Guilder Roſe, ſeſ- 
amine, Laburnam, Roſes, Sc. Towards the End of this 
Month, ſow Pinks, Larkſpurs, Candy-tufts, Holyoaks, an- 
off. nual Stocks, Canterbury-bells, Sweet Williams, Primroſe- 
„ as WM frees, and the ſcarlet Lichneſs, if the Soil be light. Shift 
cep WI Myrdles, paring off the outſide Films of their Roots, and 
ome prune the Tops of their Heads, if there be Occaſion. 
Head Orange-trees, and give them freſh Earth, and mind 
t apply ſoft Wax to the Wound you make. Make 
Layers of the following Shrubs, Laurus-tinus, Roſes, 
pin, Wl Fhillarea, Jeſſamines, and Honeyſuckles ; ſtir the Surface 
yey of the Ground of your Flower-beds, to clear them from 
ber- Weeds and Moſs. If the Nights are froſty, you muſt 
nch cover with Mats the Beds of your choice Ranunculus's, 
aud Anemonies, and Tulips. Now break up your Gravel- 
al. Walks, and turn them; but do not let them be raked till 
ien, he Middle of March, for by that Time they will be well 
ieſe WI ffttled. Clean the Quarters of your Wilderneſs, for the 
. of Flowers will now blow, and it will appear the more ſight- 
ly. Cut your Graſs Walks even by a Line, and dig and 
you anke the Weeds and Moſs from the Water-tables on the 
the sides of the Walks. Make hot Beds fer your tender an- 
git mal Flowers, which ſhould be brought forward in the 
hen Spring, ſuch as Amaranthus's, Amaranthoides, double- 
che WI fiped Balſamine, double- flowering Stramonium, and the 
dy WI like: You ſhould now plant ſome Tube-roſes on a hot 
bed, and they will come early in the Spring. 


Plants, 
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ſucce d ſo well, if done later in the Year, eſpecially upon 


raiſe ſome Purſlain upon hot Beds. 
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Plants, &C. mow 5 Bloom. 4 Melon P 
Snow-draps, chiefly that with the double Flowers, Hd. nuſt ren 


leboraſter, or Bear's-foot, Hellebore of different King, Wl 1d cont 


Winter Aconite, Spring Crocus's of ſeveral -ſorts, earl or ten D 


White and blue Hyacinths, Spring Cyclamen, Perſian Ir _ : 
ſingle Anemonies, great Snow-drops, fingle Hepaticaz, Apples, 


ſingle Daffadils, ſtarry Hyacinth, fingle Wall-flowen, Make 


ſome double Daiſies, early Tulips, Stock Gilli- Bones, in be 


Polianthus's, Fennel-leav'd perennial Adonis, and fone {il bose 4 


others. There are ſeveral forts of Aloes, Jeſſamines, and 5 1 
other hardy Trees and Shrubs alſo now in bloom. 1 
Kirenen-Garvexn, This Month is commonly Im 


reckoned the wetteſt in the whole Vear; and it is ob. my 
ſerved, we have rarely any laſting Froſt begins in thi __— 


Month. If the Weather proves mild, a great deal of Winter 


Buſineſs is to be done in the Kitchen-Garden ; which, f bre © 


not done, will be of very ill Conſequence, for moſt of the aſter tl 


principal Crops being to be ſown or planted, do ſeldom Spa . 


for the 
gin to 
ches d 
and G 


dry Land. 

About the Middle of this Month, ſow Beans, Peaſe, 
Spinnage, Parſley, Turnips, Carrots, Parſnips, Onions, 
Scorzonera, Leeks, Dutch brown Lettuce, and Radiſhes. 


It is a much better way to ſow three or four Times of each = 

fort, about ten Days diſtance from each other, that there : M. 

may be a Continuation of them, than to truſt to one "hr 

ſowing ; for if the firſt or ſecond ſhould miſcarry, the Ye 

other may ſucceed. Hone 
Sow Salſafy, Beets, Skirrets, and Corn-ſallad,with mo: 

other hardy Plants. Theſe are beſt ſown in ſeparate Beds, 

and afterwards thinned to a proper Diſtance. C: 
Plant Garlick, Shallots, Rocambole and Cives, in light ſnips 

Ground, for Increaſe. _ 
Set Potatoes, and Jeruſalem Artichoaks, about fix or 1 0 

eight Inches deep in the Ground, Auti 
Sow Aſparagus ſeeds in the natural Ground. der 
Sow ſome dwarf Batterſea Kidney-beans upon a mode- Mut 


rate hot Bed, obſerving, when the Plants are come up, to 
give them Air, whenever the Weather will permit; and 


It 
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It will be now Time to tranſplant the Cucumber and 
Melon Plants that were raiſed laſt Month ; therefore you 
maſt renew the Heat of your Hot-beds with freſh Dung, 
and continue to ſow Cucumbers and Melons every eight 
or ten Days, for fear of Danger from the Weather. 

Towards the latter end of this Month begin to graft 
Apples, Pears, and Cherries. 

Make new Beds for Aſparagus to ſucceed thoſe made 
in the laſt Month, one of theſe Beds ſeldom continuing 
above a Fortnight in Order. | 

Now likewiſe e Hot-beds for all forts of annual 
Seeds, except African and French Marigolds, which may 
remain unſown till the next Month. 

If the Weather proves favourable towards the latter end 
of this Month, you muſt plant your Coſs, Sileſia, and 
Imperial Lettuces from the Beds they grow in in the 
Winter. It would be proper to ſow ſome Seeds of theſe 
forts on a ſpot of good Ground, that you may have a Crop 
aſter the Winter Lettuces are gone. 

If you have a Mind for forward Radiſhes and ſpring 
Carrots, make a large Hot-bed, and ſow them together, 
for the Radiſhes will be quite gone before the Carrots be- 
gin to ſwell, You muſt make this Bed about eight In- 
ches deep with Earth, and cover'd with Mats ; for Frames 
and Glaſſes would draw the Carrots too much into Leaf. 

Sow ſome Collilower-ſeeds towards the Middle of the 
Month upon ſome declining Hot-beds. 

Make Plantations of Strawberries, Rasberries, Gooſe- 
berries, Currants, and Roſes. 

You may yet plant Figs and Vines, Jeſſamines, and 
Honeyſuckles. 


Products of the Kitchen-Garden. 

Cabbages, Savoys, Borecole, Broccoli, Carrots, Par- 
ſnips, Turneps, Beets, Skirrets, Salſafy, Scorzonera, Spi- 
nage, Coleworts, Feruſalem Artichoaks, Potatoes; and 
in ſome Beds there are Radiſhes which were ſown in 
Autumn, Sallad Herbs are, Lettuce, Creſſes, Corian- 
der, blanch'd Dandelion, Turnip, Rape, Radiſh and 
Muſtard, alſo Endive and Sellery. 
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MARCH. 


Favir-GarDEN. Finiſh pruning all ſorts of tends 
Fruit-trees, as Nectarines, Peaches, and Apricocks ; fi 
if the Seaſon has been mild, the Buds will be fo forward, 
as to be in great danger of being rubbed off in the nai 
ing up the Branches; this being done, dig the Grown 
round the Roots, which will looſen it, and deſtroy the 
Weeds. If the Weather proves very ſharp, and the Night 
very froſty, when your Trees are in bloom, you ſhoul! 
cover them with Mats, Canvas, or ſome other Covering; 
but be ſure to take it off again as ſoon as ever the JW: 
ther breaks. And if the Seaſon proves very dry, ſprinkle 
ſome Water gently over the Branches of your Fruit-tree, 
which will very much ſtrengthen the Bloſſoms, and 
bring forward the Fruit. Continue to tranſplant Fri. 
frees upon a moiſt Soil. Now is your Tire for grafting 
almoſt all ſorts of Fruit-trees, beginning with the early 
Kinds, and ending with Apples. Let the Heads of thole 
Stocks that were inoculated laſt Summer be cut of, 
leaving, to attract the Sap, about four Inches above the 
Bud; and dig the Ground between the Trees, to looſen it, 
and bury the Yeeds, for the Roots of the Plant to find 
Nouriſhment. Clear from Weeds, and put freſh Earth to 
your Strawberry-beds ; and let the Ground between your 
Raſberries be dug, to clean and looſen it, that the Roots 
may the better penetrate. Head down to three or four 
Eyes the Fruit-trees you planted laſt Autumn, minding not 
to diſturb the Roots ; which you ſhould prevent thus: 
Place your Foot cloſe to the Stem, and hold the lower 
Part of the Tree faſt with your left Hand, ſo with a ſharp 
Knife in your right Hand cut off the Head ; then cover 
the Ground with ſome Green-ſward, turning the Grab 
downward, which will prevent the Sun or Wind's pere. 
trating to their Roots, which has often been the Delin 
ction of Trees new planted. Shorten to four or five Eyes 
thoſe Trees that were grafted the former Spring, and fl 
remain in the Nurſery, otherwiſe they will grow up tal, 
and have no lateral Branches near the Ground. Clear 
and dig up the Ground between your Currants and Gook:- 
berries, for it will encourage the Trees, and ſtrength" 
their Bloom, 
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The Fruits yet laſting, or in their Prime, are theſe. 
AryeLes. Kentiſh-pippin, Loan's Pearmain, Holland- 


tender pippin, Non-pareil, French-pippin, Golden: ruſſet, Pom- 
; for me d' Api, Pile's Ruſſet, Stone-pippin, Wheeler's-ruſſet, 
ward, John Apple, and ſome Apples of leſs Account. And 
e mi. theſe PRA RS,; Berry de Chaumontelle, Burgamot Bugi, 
rout WF I'Amozelle, St. Martial, Double-fleur, Royal d'Hyver, 
y the BY Winter Bonchretien; and theſe for baking, Parkinſon's 
Night WY Warden, the Cadillac, and the Union or Pickering. 
ſhoull | 

ering; FrowzER-GARD EN, Gettn-Hovss, &c. You may 
Wen 


now ſow Poppies ; ſtrip and tranſplant all forts of fibrous 


rinkle WW rooted Plants as are not flowering, ſuch as Holyoaks, 
tree, A Gentianelli, Pinks, Thrift, Garden-rods, Canterbury- 
„ and Wi bells, Peach-leav'd Bell-flower, - French Honeyſuckles, 
Fruit. WW perennial Sun-flowers, double white Rockets, Alters of 
rafting WH all forts, ſcarlet Lichneſs, Monk's-hood, Cardinal-flower, 
> early Sweet Milliams, Roſe-champions, Sea-pinks, double Wall- 
f thole WW fowers, Daizies, Bupthalmums, Lucanthemums, Co- 
ut of, lambines, and Hieraciums. 

” the Let the Seeds of your Stock July-flowers be now ſown ; 
oſen it 


ſlip and ſet Box for Edging and Figure Work, taking up 
to find BY ro more at a Time than you can plant in a Day. Guard 
arth to Wi your Tulips, Hyacinths, Anemonies, and Ranunculus's 
n your from Blights, making a Frame of Hoops, and covering it 
Roots Wl with Mats, or Canvas. Repair your Places of Shelter 

or fout for blowing Auriculus's, and at the End of this Month 
ing nt place them in order; let your She/ves or Places of Shelter 
thus WH face the Eaſt ; let them be defended on all ſides againſt 
lower the Fun, and let them have a Covering of Canvas, to 
a ſhary keep them from the Vet. Tranſplant ſuch of your Car- 
cover tation Layers for blowing, as were not planted out in 
Grab Autumn, at the beginning of this Month: The Earth 
s pere. for theſe Floavers ſhould be two Thirds of ſandy Loam, 
Deſtru- and one Third of Mellon Earth, or rotten Wood, -and it 
e Eyes BN Told be, at leaſt, laid by for two Years before it be made 
nd {lil ue of. Now upon Hot-beds ſow thoſe exotick Seeds 
1p tall, lat are leſs tender, and which come much ſooner to 
Clear Wh Perfeftion, than thoſe which you were directed to ſow in 

Goole Wi dle laſt Month; as the little Blue, the China or Indian 
ngthen Pink, female Balſamine, Love Apple, Convolvulus mayor, 
Teucb and African Marygolds, Capficums, Stramoniums, 

R Indian- 


% 
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Indian pink, Sweet - ſultan, and Naſturtium Indicum. 
Where there are no Hot-beds, you muſt defer ſowing the 
Naſturtium Indicum, Marvel of Pirna, and French and 
African Marygolds, till next Month; when, if you place 
them under a warm Wall, they will come up in natur 
Ground. Be ſpeedy in ſowing the Seeds of your humble 
and ſenſitive Plants upon Hot - beds, keeping them under 
Glaſſes. You may now ſow, in natural Ground, the wild 
ſpirting Cucumber, and the Noli me tangere. As the 
chief Excellency of the Plant Campanula Pyramidalis 
conſiſts in its Tallneſs, ſo you ſhould now give them freſh 
Earth, put them in Pots, and ſet them in Pits, where the 
Sun can come at them, which will occaſion their thriving 
to your Wiſh. You ſhould now ſow their Seeds, and 
take Slips from their Roots. In Pots of freſh Earth you 
ſhould now plant your Tube-roſes, giving them a gentle 
Heat, but no Mater till they ſprout ; ſow the Seeds, and 
tranſplant the Arbor Judæ. Upon the white Eng/jþ fort 
of ſeſſamine, now graft the Spaniſb. If you now plant, 
and make Layers of the Paſſion- tree, in moſt Places, it 
will make it bear Fruit. Such exotick Plants as have 
ſuffered in the Conſeryatory, ſhould now be put into 
Hot-beds. Tranſplant and prune the Roots, ſhorten the 
Branches, and give freſh Earth to the Amomum Plini, 
or Winter Cherry ; ſet them in the Shade of your Green. 
houſe, for they are now hard, and will bear the Air ; and 
if they have Water enough when they are ſet abroad, 
they will bear great Plenty of Fruit. Let not your 
Orange or Lemon-trees want Water, given them a little 
at a time, and often; and let them have Air by degrees. 
At the End of this Month, if the Seaſon be mild, tranſ- 
ptant your Phillarea, Hollies, Alaturnus's, Laurels, Bays, 
Lauruſtinus's, Yews, and other Ever - greens ; and fow 
the Seeds of your Ever-green Privet. Take care to water 
your Tubs or Caſes of Auriculas-ſceds; and in a warm 
Day give a little Water to your moſt ſucculent Ficoids. 
At the End of this Month, you may ſow, in the Borders 
of your Pleaſure Garden, the Seeds of all hardy annull 
Flowers, as Flos Adonis, Venus's Navel-wort, Venus 
Looking-glaſs, Tangier Peas, ſweet-ſcented Peas, Lobe!: 
Catch-fly, dwarf annual Stock, dwarf Lychnis, Candy 
Turf, Oriental Mallow, Kermia Veſicaria, Lavater?*, 
Convolyulus minor, ſowing them thin, as they w_ 
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main, for they will not anſwer tranſplanting. To ſupply 
the Borders of your Flower-Garden the following Year, 
you may now ſow the Seeds of many Kinds of biennial 
and perennial Plants in your Flower-Nur/ery, as Canter- 
bury-bells, French Honeyſuckles, Columbines, Wa/l-flowers, 
Stock 7 uly-Aowers, and Sweet Williams. You may now 
ſow your choice Carnation and Pink-ſeeds, minding not 
to bury them too deep in the Ground, and place your 
Pots ſo as that they may have the Morning Sun. Now 
you may ſow the Seeds of Firs, Pines, Bays, Cedars, Ala- 
turnus's, Arbutus's, Philareas, arid other Ever-greens, in 
ſuch Places as they may have only the Morning Sun. In 
your Green-Houſe be now mindful to water your Trees a 
little at a time; as your Oranges, Bays, Myrtles, &c. 
and inure them to the Air by degrees. 


Plants, &c. now in Bloom. ' 

Large Snow -drops, double Snow - drops, Anemonies 
double and ſingle, Crocus's of various ſorts, Hyacinths of 
ſeveral forts, Junquils, Iris of ſeveral kinds, many ſorts 
of Narciſſus's, ſome of the Precope Tulips, Violets, Da- 
zies, double Pilewort, Daffadils, all. flouers, Spring 
Cyclamen, early Tulips, Stock July- flowers, Crown Im- 
perials, fennel-leav'd perennial Adonis, Hepatica's of the 
double ſorts, Dens caninus, Allyſon, perennial Fumitory, 
ſome ſorts of Fritinus, Primroſes, Polianthus's, Muſcari, 
and ſome others. There are alſo ſeveral other Trees and 
Shrubs now in bloom ; as the Almond, Apricot, Peach, 
Arbor Judæ, Cherry-plum, Cornelian Cherry, Lauruſti- 
nus, ſome Oranges, &c. | | 


KirenzX-GaR DEN. The Showers which fall gene- 
rally in this Month, damage ſuch tender Plants as ſtand 
abroad; ſo that you mult be very careful to ſhelter your 
Trees and Plants from the Injuries of the Weather. 

Continue to ſow all forts of Sallad Herbs, as Creſfles] 
Muſtard, Rape, Radiſh, &c. upon warm Borders, until 
the latter End, of this Month, when they will be able ta 
endure the open Air. aac «Qld 
, Tranſplant your large kind of Lettuce-planis, which 

ve ſtood in warm Beds a Winter, into a more open 
Expoſure. You muſt alſo fow ſome Seeds of Sileſia, 
Cos, Imperial, and other Lettuces, in an open rich 


R 2 Spot 


364 The Gentleman's Beſt Guide. 


Spot of Ground, to ſucceed thoſe ſowed laſt Month ; as 
alſo ſome Endive, to come early in the Summer. 

Sow Peaſe and Beans. 

Slip and plant Mint, Parragon, Pennyroyal, Camomile, 
Baum, Savory, Tanzey, Roſemary, Hyſop, Lavender, 
Cotton, Spike, Rue, Wormwood, Southernwood, c. 
which are now beginning to ſhoot, and will take Rot 
better than at any other Time of the Year. | 

- Sow Cabbages, Savoys, and red Cabbages, if you have 
not already done it, for Winter Uſe. 

Plant out Colliflower-plants, to fucceed thoſe raiſed in 
Autumn. 

Sow Beets, Leeks, Spinage, Chervil, Fennel, Dill, 
Burnet, and Sorrel. 

- You muſt obſerve to ſow Endive very thin, or elſe it 
will run to Seed. 

Sow Chardones, in order to tranſplant next Month. 

Tranſplant Lettuce for Cabbaging, and to ſtand for Seed. 

Towards the End of this Month, ſow Naſturtium, Pur- 
ſlain, French and African Marygolds, upon the Hot-beds. 

Sow Scorzoncra, Salſafy, and Skirrets. 

Towards the middle of this Month, you may dreſs 
your Aſparagus Beds. 

Towards the latter end, you may make new Aſparagus 
Beds, if the Ground be dry ; but if it proves wet, it will 
be better to delay it til! the beginning of next Month. 


Products of the Kitchen-Garden. 

Spinage, Cabbages and Savoys, Sprouts and white 
Beet Leaves, Turneps, Parſnips, Skirrets, Potatoes, Scor- 
zonera, Broccoli, Coleworts, Borecole, red Beets, Chard 
Beets, Jeruſalem Artichoaks, Sellery, Endive, and all ſorts 
of young ſallad Herbs; alſo Aſparagus, Cucumbers, Peaſe, 
Kidney-beans, Purſlain, Mint, "Tarragon, Tanſey and 
Clary, Sage, Parſley, and Marygolds. 


. 


Fnxufr-GAR DEN. If the Seaſon is backward, you may, 


at the beginning of this Month, graft ſome late Kinds of 


Fruit. Be careful of, and mind to water your young 


Fruit-trees ; and if you perceive their Leaves beginning 


to curl up, you may water them all over, provided ** 
* 4 N 


Year will now begin to ſhoot, you ſhould be ſpeedy in 


Shots that are regular, and diſplace all thoſe that are 


fix the Stakes to them, letting the Branches be faſtened 
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not done in the Heat of the Day, nor too late in the 
Evening. As thoſe Fruit-trees which were inoculated laſt 


cutting down the 8zocks, to three or four Inches above 
the Bud. At the end of this Month, look over your 
Walls, and Efpaliers of Fruit-trees, training in thoſe kindly 


foreright and luxuriant. Where your Apricots are too 
thick, they ſhould now be thinned, and thoſe left on 
will thrive the better. In thoſe Places where your Cut- 
tings of Vines are to remain, you may now plant them, 
letting a Knot of the old Wood be to each Plant, and 
burying them in the Ground in ſuch a manner, as that 
the uppermoſt Eye be even with the Sz7/zce of the Earth. 
Rub off all ſmall dangting Shoots from your Vines againſt 
the Walls, this being the Time they begin to ſhoot out. 
Weed your Strawberry Beds; and, if the Seaſon is very 
dry, be careful to water them. Clean and weed your 
Borders near your Fruit-trees ; and if you have a Vine- 
yard, do the fame between the Rows of Vines, and 


thereto. About the middle of this Month, you muſt un- 
cover, by degrees, thoſe Fig-trees that were covered in 
the Winter. Sprinkle Water frequently over the Branches 
of your Fruits in the forcing Frame, letting them have 
freſh Air, in proportion to the Heat of the Weather; and 


if they are on a dry Soil, let their Roots be now and then 
watered. 


The Fruits yet laſting, or in their Prime, are theſe. 

APPLES. Stone Pippin, Pile's Ruſſet, John Apple, 
Golden Ruſſet, Wheeler's Ruſſet, and other Apples of 
leis Account. In the forcing Frames, ſome Plumbs, 
Cherries, and maſculine Apricots, with Strawberries on 
the Hot-beds. And theſe Pzarxs ; Carmelite, Franc- 
real, Beſſy de Chaumontelle, Burgamot-bugi, Lord Cheyne's 
Winter-green, St. Martial. And theſe for baking ; Eng- 
4% Warden, Cadillac, and Parkinſon's Warden. 


FLower-Garpen, Gxten-Houss, Cc. Sow Scar- 
let-beans, Columbines, Scabious, Marygolds, Gnaphalium, 
and Cyanus ; as alſo Pine and Fir-ſeeds, covering them 
with Nets, ſo as to prevent the Birds getting at them. All 
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tibrous rooted Plants ſhould be now parted, and ſet. 
Tranſplant moſt ſorts of Ever-greens, eſpecially if it be 
cloudy, and Rain is ſoon e ed ; but as large Hollies 
have but few Ras to hold the Earth together, ſo you 
ſhould put them in Bazkets, which ſhould be put in the 
Ground with them. Yews will hold the Earth together 
better than Hollies, and therefore you need not uſe Baſ- 
kets to them. Cut Philarea's, Alaturnus's, Laurels, . 
in cloſe to their Stems, if out of Form ; and when 
ſhoot, train them to the Order you deſire. To forward 
your young ſeedling Oranges and Lemons, and thoſe 
other exotick Plants now come up, make freſh Hot-beds 
fit to tranſplant them in from the firſt Hot-bed. You 
may now tranſplant ſome of your Amaranthus's, Trico- 
lor, Amaranthoides, double-ftriped Balſamines and Cocks 
combs, giving them freſh Beds. If you have carefully 
watered your Auricula-ſeed, they will begin to appear 
above the Ground about the beginning of this Month : 
Keep your Caſes of them in the Shade till Auguſt, and 
then plant them out; but you muſt take great Care to 
water them, if they are not come up, for the yo 
Plants ſoon wither. Now water you Torch-Thiſtles, 
Euphorbiums, Sedums, Aloes, and other tender ſuccu- 
lent Plants, in very ſmall Quantities, and begin to ex- 
poſe them to the Air by degrees. If the Minds are not 
violent, you may now open the Hizdoxvs of your Oran- 
geries from Morning till Night. Stick up your Carna- 
tions, and level and roll your Gravel Walks that were 
broke up and turned laſt Month : After Rain, clip your 
Edgings of Box; alſo rake over and renew, if there be 
Occ, your Walks of Cockle-ſhells, and Works in Sand; 
cut the Edges of your Graſs, and mow often your Gra. 
Plats, Walks, &c. for it now grows apace : you ſhould 
likewiſe ſtake up all Plants and Flowers, for. the Winds 
will damage them, if they are got to-any Height. As 
People now begin to walk out, ſo the Gardiner's Care 
muſt be to keep his Garden, in general, very neat. Mind 
to deſtroy Weeds, ere their Seeds get ripe. Your Auri. 
culas are now in their beautiful fall Bloom; they ſhould 


be refreſhed with moderate Waterings, once in three 


Days, keeping the Sun and Rain from them. | Sow ſuch 
annual hardy Flowers in your Borders, as require no ar- 


tif cial Heat to bring them forward, and they will — 
N 
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better than if you were to tranſplant them ; they ſhould 
be ſown thin in Patches on the Borders of your Pleaſure- 
Garden ; and if you thin them when they are come up, 
they will be the ſtronger ; the Flowers I mean are theſe ; 
Oriental Mallow, Flos Adonis, Lavatera, Naſturtium 
Indicum, Venus Navel-wort, Convolvulus minor, dwarf 
Lychnis, Lobel's Catch- fly, ſweet Peak, Tangier Peaſe, 
Lupines of divers forts, Candy Turf, Venus's Looking- 
laſs, and others. You may now ſow moſt ſorts of 

dy perennial and biennial Plants in your Flaxwer- 
Nurſery, as were not ſown laſt Month, and are deſigned 
to ſupply the Borders of your Pleaſure-Garden ; which 
are theſe, Stock July-flowers, Wall-flowers, Holyoaks, 
French Honeyſuckles, Sweet Wilkams, Carnations, Co- 
lumbines, Pinks, Canterbury-bells, and others. At the 
End of this Month, take up the Roots of Colchicums, 
Saffron, and ſuch other bulbous-rooted Flowers as blow at 
Michaelmas, whoſe Leaves are now decay'd ; keep them 
out till Jah, when they ſhould be again planted. 


Plants, &c. now in Bloom. 

Double Anemonies, double Dazies, Ranunculus's of va- 
rious Kinds, double Hepatica's, Auriculus's in their beau- 
tiful Flower, Polyanthus's, Narciſſus of ſeveral Kinds; 
Tulips towards the End of the Month, Crown Imperials, 
double Junquils,' Hyacinths of divers forts, Violets, Dat- 
fadils ; ſeveral forts of Iris and Fritillaries, Muſcaria's, 

t Snow-drops, Dwarf-flag, Cyclamen of ſeveral 
nds ; ſpring Colchicums, Stock July-Rowers, Pulſatilla's, 
bulbous Fumitory, ſingle Pæonies, double Lady-{mocks, 
double Violets yet remain, Linaria's, Dens Canis, double 
Pilewort, double Calthapaluſtris, Gentianella, large green- 
flower d Ornithogalum, Columbines, double Saxatrage, 
Perſian Lilly, Lichnis, Venetian Vetch, Borrage-leav'd 
Verbaſcum, Alyſon Creticum, blue-flower'd perennial 
Moth-mullain, &c. There are likewiſe many Trees 
and Shrubs now in Bloom, as the Perſian Jeſſamine, Ly- 
lac, Arbor Judz, Laburnum, double-flowering Bo 4 
tree, ſingle-bloſſom'd Almonds, Viburnum, Cockſpur, 
Hawthorn, Honeyſuckles, yellow Jeſſamine, Lauruſtinus, 
* Senna; with ſome Pears, Cherries, Apricots, 
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KiTcntn-GarDen. In this Month the Weather i 
commonly unſettled, the Nights frequently froſty, at. 
tended with blighting Winds ; therefore a Gardiner can. 
not be too careful of the tender Sprouts of Plants and 
young knit Fruit. mers f 

Continue to hough your Crops of Carrots, Parſnips, 
Radiſhes, Onions, Leeks, &c. thinning them out to pro- 
per Diſtances. | 

Plant Kidney-beans the beginning of this Month in dry 
Weather (for Wet will deſtroy the Seed in the Ground) 
and light Soil, in Lines about three Inches apart. 

Plant alſo Garden-beans to ſucceed other Crops ; and 
ſow Rouncival, and other large ſorts of Peaſe, to ſucceed 
thoſe ſown in the former Month. 2 

It is the beſt Time in the whole Year to plant Slips or 
Cuttings of Sage, Rue, Roſemary, Savory, Lavender, Ma- 
ſtick, Stæchas, &c. in moiſt Weather. 

It is not ſtill too late to fow Thyme, ſweet Marjoram, 
ſummer Savory, &c. becauſe they do not ſucceed ſo well 


if they are {own too early. 


Sow all forts of ſallad Herbs in your Borders, ſuch as 
Rape, Radiſh, Muſtard, Turnip, &c. every Week; for 
at this Time they will be ſoon too large for Uſe. Obſerve 
to ſow them in a ſhady Place, if the Heat increaſes. 

Sow Spinage in ſome moiſt Place for the laſt Time. 

Sow all ſorts of Cabbage Lettuce in a moiſt Soil, to ſuc- 
ceed thoſe ſown in the former Month. 

Tranſplant Si leſia, Cos, and other large kind of Lettuce, 
which were ſown laſt Month. 

Sow Turnips on a moiſt Soil, to ſucceed thoſe ſown laſt 
Month. a 

Take care to weed your Beds of Mint, Parſley, Tar- 
re gon, Ce. for if the Weeds get a- head, they will weaken 
and ſpoil them. 


It is a proper Time now to plant the Cuttings of Tarr- 


gon, Mint, &c. and to make new Beds, for a Bed will 
teldom laſt above two or three Years. 14 4. 
Now ſow: Spaniſb Chardones in the natural Ground for 


a ſecond Crop; put four or five Seeds in each Hole, at 


about five or ſix Foot: diſtance ; and when they are come 
up, leave only one ſtrong Plant growing in a Hole for 
blanching. 24 b 


Sow 
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Sow Sellery upon the natural Ground, or upon ſome 
decay d Hot- bed, to ſucced thoſe ſown laſt Month. 

Sow likewiſe Purſlain upon the natural Ground. 

Sow ſome Seeds of the Nafturtium Indicum upon Hot- 
beds. 

Tranſplant young Sellery-plants into Beds of rich Soil, 
at about three Inches diſtance, obſerving to water them 
regularly, until they have taken Noot. | 

You may yet ſlip and plant Artichoaks upon a moiſt 
$i], otherwiſe they will not do ſo well as thoſe planted 
the laſt Month. 

About the latter end of this Month, you ſhould look 
over your Artichoaks, and draw out all. the young Plants 
which have been produced ſince the Stocks were ſlipp'd, 
otherwiſe they will rob the Plants that are left for Fruit, 
and make the Fruit ſmall. 

Now plant out your Colliflower-plants that were raiſed 
in February, for a latter Crop. | 

You muſt be careful to cover the Glaſſes over your early 
"OG Cucumbers and Melons, if the Nights are cold ; for the 
| young Fruit is very apt to fall off where the Buds are 


rye grown cool. 

| Products of the Kitchen-Garden. 

tae: Sprouts of Cabbages, Broccoli, and Savoys ; all forts 
of young ſallad Herbs, as Dutch brown Lettuce, Creſſes, 

NG Radiſh, Turneps, Spinage, Muſtard, Burnet, Tarragon, 


Onions, Scallions, Purſlain, and Leeks, Parſnips, young 
loft Carrots, and Aſparagus. About the latter End of the 


q Month, Kidney-beans, Peaſe, and Cucumbers; as alſo green 
Tar- Gooſeberries. 


Aken MA 1. 
Py Favit-GaRDeEn. Look over your Wall and Eſpalier 
will Trees at the beginning of this Month, carefully diſplacing 
fore-right Shoots, or ſuch as are luxuriant or ill placed ; 
"or and train regularly to the Walls or Eſpaliers all ſuch kindly 
. Branches as you would preſerve, which will ſtrengthen 
a your Fruit-branches, and admit the Sun and Air to the 
for Fruit. Thin Apricots and Peaches at the beginni ng of 


this Month, obierving not to be over covetous in letting 
oo many remain on, which certainly ſpoils the Trecs 
bearing the next Year; and in thinning-theſe Fruit, you 

h R 5 ſhould 


— — 


— —_— 


370 The Gentleman's Beſt Guide. 


ſhould obſerve never to let two or more grow together; 
for let them always grow ſingle, and they will not only 
be the larger, but the better flavour'd. Train the Bran. 
ches of yourVines cloſe to the Vall in a regular manner, 
and ſtop ſuch Shoots as have Fruit on them at the ſecond 
or third Joint beyond the Fruit; but obſerve that thoſe 
Shoots which are deſigned to bear next Year, muſt not be 
ſtopped till next Month. Rub off all weak training Bran. 
ches cloſe to the Places from whence they are produced; 
and if you mind ſo to do, you need never diveſt the 
Shoots of their Leaves, to admit the Sun to the Fruit. If 
the Weather proves moiſt, you muſt be careful every Morn- 
ing and Evening, or after a warm Shower, to look after 
Snails, thoſe being the Times of their coming out of their 
Harbours ; they are great Enemies to Fruit. Refreſh and 
water, ſhould the Seaſon prove dry, all thoſe Trees which 
have been lately planted, letting their Branches be ſprink- 
led all over, to waſh off all Dirt and Filth. You ſhould 
be now careful to the Borders about your Fruit. tren 
free from Weeds, ſtrong growing Plants, which ex- 
hauſt the Goodneſs of the Soil, and thereby prejudice the 


Trees. Im the middle of this Month, look over the Grapes 
in your Vineyard; diſplace all dangling Shoots ; ſtop thoſe 
which have Fruit on them, and faften them to the Stakes, 
which will prevent their „ 1 by the Mind; but 


mind to let thoſe Shoots you deſign for next Year's bear- 
ing be trained up to the Stakes, and not ſtopped till next 
Month: Keep the Ground between the Rows of Vines in 
your Vineyards very free from Weeds, &c. for they very 
much prejudice the Vines. About the End of this Month, 
let the Clay be broke off from ſuch Trees as were grafted 
in the Spring ; which done, looſen their Bandage, other- 
wile they are often apt to break off where they are pinch- 
ed with the Baſs. 


The Fruits yet laſting, or in their Prime, are theſe. 

Arrrrs. Pile's Ruſſet, Pomme d' Api, Oaken-pin, 
John Apple, Winter Ruſſet, Golden Ruſſet, Stone: pippin, 
and oftentimes the Golden-pippin and Nonpareil, and 
ſome other Apples of leſs Account. And theſe PEAR 
Bergamot de Pague, IAmozelle or Lord Cheyne's Green, 
Bery du Chaumontelle, Parkinſon's Warden, and ſome- 
times the Cadillac. With theſe Cherries ; the 2 
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May Duke; and in a warm Soil, you have Gooſeberries 
and Currants for Pies, Tarts, c. and ſome ſcarlet Straw- 
berries ; and in the forcing Frame, you have Nutmeg- 
peaches, maſculine Apricots, and other early Fruits. 


Frower-Garpen, Grrten-Houss, Ce. Let the 
Leaves and Flower-ſtems of Crocus, and other bulbous- 
rooted Flowers that have done blowing, be cut down ; ex- 
cept you deſign ſome of them ſhould ſtand for Seed, whieh 
indeed I would adviſe every Perſon to, and that he would 
have Nurſeries of Seedlings of every Flower, becauſe 
from ſuch Seminaries we may expect numberleſs Varie- 
ties, Mind to gather your Anemony-ſeed as it ripens, 
for the leaſt Air carries it away. Take up your choice 
Hyacinth-roots that are paſt flowering, laying them ho- 
rizontally in a Bed of Earth to ripen, and leaving their 
Leaves and Stems out of the Ground to decay. About 
the tenth ſow your choice Carnation-ſceds, in Earth made 
of freſh ſandy Loam, well fifted. Choice Tulips, Ra- 
nunculus's, Anemonies, and other curious Flabers now 
blowing, muſt be ſhaded from the mid-day Sun, and de- 
ſended from the Rains, or you will not have them long 
in Flower ; and as ſoon as the Tulips have done blow - 
ing, let their Seed-pods be broke off, and the Roots will 
gather Strength. Let the Spindles of your Carnations be 
now tied up, and diveſted of all Side-pods, which will 
prevent their being broke by the Wind, or other Ac- 
cidents. Take up the Roots of Saffron, whoſe Leaves 
are decay'd by this Time, and ſpread them on Mats to 
dry; which done, put them in Bags till Jah, and then 
plant them again; but be mindful that the Vermin, eſ- 
pecially Rats and Mice, do not get at them. Sow theſe 
dwarf annual Flowers on the Borders of the Flaaver- 
Garden, where they are to remain, viz. Venus's Looking- 
Glaſs, Candy Turfs, dwarf Annual-ſtock, Venus Navel- 
wort, dwarf Lichnis, Lobel's Catch-fly, Convolvulus 
minor, Snails and Catterpillars, with many other Kinds; 
let them be frequently watered, if it prove a dry Seaſon, 
till they come up. As the Weeds in the Borders of your 
Flxwer-Garden will be hard to extirpate, if they be per- 
mitted to grow after this Seaſon, ſo you muſt be careful 
in clearing them away; plant the ſeveral Kinds of Lu- 
pine, Tangier Peaſe, fweet-ſcented Peaſe, the large Con- 

we 3 volvulus, 
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. volvulus, and Seeds of the Indian Naſturtium. Let ſuch 
biennial and perennial Flowers as you ſowed in you 
Flower Nurſery in March and April, be now tranſplanted 
into freſu Beds in the Nurſery, where they muſt remain 
till the End of Augu/t, or Beginning of September, and 
then remove them into the Borders of your Flower. 
Garden, ſuch as the French Honeyſuckles, Pinks, Canter 
bury Bells, Columbines, ſweet Williams, and others. [f 
the Weather be gentle and ſettled, you may, about the 
middle of this Month, bring your Orange and Lemon 
Trees out of the Conſervatory 3 which done, clean their 
Leaves from Duſt, unleſs a gentle Shower ſhould fare 
you the Trouble; put freſh Earth on the Surface of the 
Pots or Caſes, and let them be well watered, minding, 
at the ſame Time, that the Sun does not ſhine too hot 
on your Orange Trees, which will turn their Leaves yel- 
low. Make Cuttings of Sedums and Ficoides, letting 
- thoſe that are very ſucculent lie a Day or ſo in the Su, 
after you have cut them from the Plants, which will dry 
the wounded Parts; then plant them in an open Border, 
to be potted after they have taken Root, which will be 
in leſs than two Months. If you will now plant the 
Cuttings of Arabian Jeſlamaine, they will eaſily take Rot; 
plant alſo the Cuttings of Geraniums, and ſuch other like 
exotick Shrubs, in open Borders, and they will take Rat 
better than in Pots. Let a freſh Hot-bed be made for 
your Amaranthus's, double-ſtriped Balſamine, and other 
tender exotick Annuals ; let them be put into large Pots 
of freſh Earth, and placed on the Hot-beds, filling the 
Interſtices upwith Earth; they will be beautiful and ſtrong, 
if you take care of them at this Seaſon, Remove your 
Auricula's, which are now paſt flowering, into ſome ſaſe 
ſhady Situation. Let your ſeedling Pinks, Wall-flowers, 
Stock July-flowers, Carnations, and other perennial ſeed- 
ling Flowers be now tranſplanted ; and ſow the Seeds of 
annual, ſcarlet, and purple Stock July-Flowers. Take up 
early Tulip Roots, and ſome of the forward Anemonies, 
if their Leaves are decayed at the End of this Month. 
Plant ſome Tuberoſe- roots upon a moderate Hot- bed, to 
ſucceed thoſe planted in March and April. Remove into 
a ſhady Situation your ſeedling Pots of Iris's, and other 
bulbous-rooted Flowers, letting them remain there till 
| Autumn, If the Weather is moiſt, you mult now te. 
| | N ö Ns move 
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move your young Plants of Venice Mallow, Oriental 
Mallow, and Lavatera's, into the Borders of your Flower- 
Garden, where they will make a ſine Appearance when 
in Flower. Now place your Pots of choice Carnations 
upon ſome place where Vermin cannot get at them; for 


if they do, they will certainly deſtroy them. About the 


tenth of this Month inarch Lemon and Orange Trees, ra- 


ther upon Lemon than Orange Sza/ks, becauſe they will 


make the ſtrongeſt Shoots : Inarch alſo the Span; white 


Jeſſamine, and the Indian yellow ſeſſamine, upon ſtrong 


Stocks of the common white Jeſſamine, and they will grow 
freely ; and if you inoculate the Laurel upon the. Black 
Cherry Stock, it will grow very freely. At the End of 
this Month, cut ſome Leaves off the Opuntia or Indian 
Fig, and let them lie to dry two or three Days before 
they are ſet into the G round; let the Earth for them be 
Rubbiſh from old Brick Walls, ſifted one third, and let it 
be mixed with light Earth well ſifted: Let the Leaves 
be ſet one Inch in the Earth, and let them remain abroad 
fifteen Days before they are put in a Hot- bed. If the 
Weather 1s ſettled, tranſplant to the open Borders from 
your Hot-bed all your choice Annuals, as African and 
French Marygolds, Bafils, Amaranthus, Convolvulus, Fc. 
And now plant the Cuttings of Pyracanthe of the tender 
Shoot:, and Cuttings of the Paſſion Tree, in moiſt Places. 


Plants, &c. now in Bloom. #5" 
Stock July-flowers, Anemonies, Tulips, double Wall- 
flowers, Ranunculus, Monks-hood, Pinks of ſeveral ſorts, 
lingle ſcarlet Lichneſs, white and yellow. Aſphodel, ſweet 
Williams, Lilly of the Valley, double yellow Globe- 
flowers, Daizies, Candy-tufts, Leucanthemums, Venus's 
Looking -glaſs, Thrift, dwarf Annual - ftock, red and 
white Valerian, double purple and large Periwinkle, 
Cyanus major, Featherfew, I halictrums of ſeveral kinds, 
Fox-gloves of three ſorts, Roſemary, Sage, Moth-mullen, 
double Catchfly, - bulbous Iris, Veronica multicaulis pan- 
nonica, double white Rocket, Spaniſh Figwort, London 
Pride, Geraniums of ſeveral kinds, Pyracantha, Helian- 
themums, Syringa, Turkey perennial Poppy, Roſes, fiery 
Lilly, Apple Bloſſoms, Peonies of ſeveral forts, Colum- 
nes, Spireas, Fraxinella red and white, Span; Broom, 
yellow Moly, Homer's Moly, Orobus viciæ foliis, Traga- 
1 5 5 cautha, 
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.cantha, Solomen's-ſeal, Leopard's Bane, Hyacinth of Pers, 
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yellow Aſphodel Lilly, Biſtort, Dragon, Lady's Mantle, 
Rhaphontick, Lady's-ſlipper, feather'd Hyacinth, Ves. 
ppy, yellow Violet, Bird's Eye, Orchis's, double white 
arciſſus, Heart's Eaſe, Pulſatilla, Corn Flags, Laburnum, 
Englis Hyacinth or Hare's Bells, Canterbury Bells, yel- 
low and pompony Martagons, ſtarry Hyacinth, Lark- 
ſpurs, blue grape Hyacinth, Gladiolus, Tradeſcant's Spider- 
wort, Poppies, Savory-{piderwort, Peach-leav'd and Net. 
tle-leav'd Bell-flowers, Anterrhinum, Heydiſarum clipea- 
tum flore albo & rubro, Marigolds, Lychnidea Virginiana, 
Greek Valerian white and blue, double white and red 
Batchelor's Button, double white Mountain Ranunculus, 
double Featherfew, Buphthalmums, Sea Holly, Sea Rag- 
wort, double Saxifrage, Borage-leav'd Auricula, double 
Lady*'s-ſmock, Spurges of ſeveral Kinds, Spaniſb Toad- 
flax, Graſs-leav'd Ranunculus, upright Speedwell, Ho- 
neſty or Sattin-flower, Garden Buglos, yellow Eaſtern 
Buglos, Scabious, Onobrichis and Bird's Eye ; in the 
Water Tubs, the yellow Nymphea or Water Lilly, Water 
Ranunculus, Pond-weeds, the Flamula or Spearwort, and 
Frogbits. Beſides, there are feveral other Trees and 
Shrubs which are now in Flower, as the ſeveral ſorts of 
eruſalem Sage, yellow Jeſſamine, Oriental Colutea with 
loody Flowers, Colutea Scorpoides, early white [talian 
and common Honeyſuckles, Lylacs of ſeveral ſorts, white 
Thorn, Gilder Roſe, Bladder Nut, flowering Aſh, Da- 
mask Roſe, monthly Roſe, Cinnamon Roſe, Scotch Roſe, 
Burnet-leav'd Roſe, Horſe-Cheſnut, Apple-bearing Roſe, 
three-thorned Acacia, Lote or Nettle-tree, double-flower- 
ing Almond, Bladder Senna, double-flowering Hawthorn, 
Cock-ſpur, Hawthorn, Cinquefoil Shrub, Bird Cherry, 
Perſian Lylac, -Lauro-Ceraſus, Corniſh Cherry, perfum'd 
Cherry, Mallow Tree, Arbor Fude, male Cy/tus, Cyti/ 
Jus Lunatus, Cytifſus ſecundus Cluſii, vulgo Sea Buck. 
thorn, Spirea ſalicis folio, Spirea hyperici folio, Spirta 
opuli folio, dwarf 'Medlar, wild Service or Quickbeam, 
Amelanchier, Aria Theophraſti, Stzchas purpurea, double- 
flowering Cherry, and many more. 


Kircutn-GarDen. In this Month, though the 
Garden ſeems to be in its higheſt Perfection, yet it is of 
ten ſubject to many Injurics from bad Heather. 


Now 
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Now the Cucumbers and Melons, as well thoſe made 
in February, as thoſe planteil laſt Month, muſt be carefully 
ſhaded with Mats in the Heat of the Day, for the Sun is 
too violent for them through Glaſſes ; nor are they able 
to endure the open Air, to which they are often expoſed ; 
for being brought. up tenderly, their Vines harden and 
dry, when expoſed to the Sun. | 
In the beginning of this Month, ſow Cucumbers in the 
natural Ground, on a freſh light Soil, and it will afford you 
plenty of Fruit in Fuly, both for pickling and Sallads. 
Towards the latter end of this Month, ſow ſome Dutch 
brown Lettuce, and common Cabbage Lettuce, in an open 
Situation, to ſupply the Kitchen in Auguſt and September; 
and if you ſow them thin, and let the Plants be houghed 
out to __ Diſtance, you need not tranſplant them. 
Tranſplant Imperial Sileſia, and Cos Lettuces, to ſuc- 
ceed thoſe planted laſt Month. 
Now ſow Finochia in a rich, light, moiſt Soil, to ſuc- 
ceed that which was fown the laſt Month. Saha 
Sow Peaſe, and plant Beans, in.a moiſt Soil, for a lat- 
ter Crop. 
Sow Endive very thin, to be blanched without tranſ- 


ting. 

Plant Kidney-Beans for a ſecond Crop. 
About the middle of this Month, ſow Colliflowers for 
Winter Uſe. | 

Tranſplant Cab and Savoys for Winter Uſe. 

Tranſplant Sellery into Drills for blanching, if your 
Plants are enough. TE: 

Tranſplant Radiſhes for Seed, obſerving to make choice 
of thoſe which have long, ſtrait, well-coloured Roots, and 
imall Tops. 

Hough your Winter Crops of Carrots, Parſnips, Beans, 
Onions and Leeks, to keep them from Weeds, and it will 
fave much Labour the ſucceeding Months. 

It is not yet too late to plant Slips of Sage, Roſemary, 
Hyſſop, Lavender, Marum, Maſtick, and ſome other 
aromatick Plants; but obſerve to ſhade and water them 
until they have taken Root. 

Sow Turnips a ſhort Time before Rain, and it will 
bring up the Plants very ſoon. 

Look over your Artichoaks again in this Month, and 
Pluck up all the Plants from the &9#5; which have Sn 

C 
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ſince the Szocks were ſlipp'd. You ſhould likewiſe cut of 
all the ſmall Artichoaks which are produced from the $i4 
of the Stems of the Artichoaks, otherwiſe they will rendet 
the Artichoaks on the Top very ſmall. ' | 
Product of the Kitchen-Garden. 

Spinage, Radiſhes, yoting fallad Herbs, ſeveral for 
of Cabbage Lettuce, Mint, Sorrel, Baum, Winter-ſavory, 
Buglos, Borage, Tragopogon, ſpring Coleworts, young 
Onions, Sives, Cucumbers, Melons, Aſparagus, Coll. 
flowers, Cabbages, young Carrots, Peaſe, Beans, early 
Artichoaks, Kidney Beans, Purſlain, Mixtures of young 
Burnet, &c. Alſo green Gooſeberries. 


7 UNE. 


Fkufr- GARDEN. Towards the middle of this Month 
you may, in an Evening, or cloudy Weather, begin to 
inoculate your Stone Fruits, beginning with the maſculine 
Apricot, which is fit to bud; and ſo on with the other 
forts, according to the Time of their Fruits ripening, 
You may now again look over your Wall and Eſpalier 
Trees, and take off all luxuriant Branches, and thoſe: that 
are ill placed or fore-right, and train the others regularly 
and at proper Diſtances againſt your Wall, &c. but you 
muſt mind to pull off but few Leaves, leſt you expoſe 
the Fruit to too much Heat in the Day, or Cold in the 
Night: Thin your Nectarines and Peaches, if not already 
done, and do not ſuffer more to grow than the Trees 
will bear without damaging them; I would. adviſe they 
ſhould be four Inches apart, which will va{tly ſtrengthen 
the Trees, and improve the Fruit. As Szai/s and other 
Vermin are now apt to deſtroy your beſt Fruits, ſo you 
mult be very diligent in deſtroying them. Vou ſhould 
now faſten to the Wall, or Eſpalier, thoſe Shoots that are 
produced from your Trees that were tranſplanted the lait 
Seaſon ; if the Weather be dry, obſerve to water them, 
and preſerve Mulch round their Roots. on the Surface, 
which will prevent the San or Mind's drying them. In 
order to prevent the Nouriſhment of the Ground's being 
wht? you mult now clear the Ground round your 
Trees from Weeds, or other Plants, and the Fruits will be 
larger and better taſted by your ſo doing. That the 
Grapes may have the Benefit of the Sun and Air, wh 


— 
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is doubtleſs very neceſſary at this Seaſon, you ſhould faſten 
ap your Branches to the Wall, and cut off all weak trail- 
ing Branches or ſide Shoots, the neglect of which will occa- 
fon your Fruit to be late before it be ripe, or give it a very 
ill Taſte, and likewiſe prevent your Vines bearing as they 
otherwiſe would do the Year following. 


The Fruits yet laſting, or in their Prime, are theſe, 

ArpLes. Oaken Pin, Deux Ans or John Apple, 
Golden Ruſſet, Stone Pippin, Pile's Ruſſet, and ſome other 
Apples of leſs Account. And theſe PxARS, Lord Che- 
0 green Engliſh Warden, black Pear of Worceſter, 
and Beze de Chaumontelle. There are likewiſe ſeveral 
forts of Strawberries, with Gooſberries and Currants ; the 
maſculine Apricocks ; and theſe Cherries, Black Heart, 
White Heart, Kentiſh, Duke, and Flanders Heart. In 
the hot Beds are Anana's or Pine-apple, and in the For- 
cing-frame, Peaches, Grapes, and Nectarines. 


Flower GARDEN, GREEN-Hous E, &c. Take up, 
waſh, and lay on Mats to dry in the Sun, all ſuch bul- 
bous Roots as may have done blowing, and when they 
are well dry'd, lay them up. You ſhould viſit the Ponds, 
Rivers, Bogs, and Ditches, in which you will find choice 
aquatick Plants, which will make a very 'pretty Show a- 
mong your other Plants; you may tranſplant them tho? 
they are lowering, but you ſhould obſerve to give them the 
lame Depth of Water in your Water Tubs as they had 
in the Place you took them from. Lay your ſtrong Car- 


nations, Double ſweet Williams, and Pinks, as will bear 


it, picking off the ſmall weak Buds, which do but rob 
the larger of their Nouriſhment, giving them now and 
then a little Water. Thoſe Carnations that have large 
Pods, and begin to burſt on one ſide, ſhould now be 
helped, by gently opening the oppoſite ſide with a fine 


Penknife, taking care not to touch the Leaves of the 


Flower, and then they will not ſcatter, but open equally 
and ſpread broad and fine ; after which cover them with 
Glaſſes to keep them from the Heat of the Sun. Be 
aretul to deſtroy Earwigs and Ants, which are very de- 
ſtructive Inſects among your Carnations. Vou may now 
gather the Seeds of Polyanthus and Auricula, and mind 
to preſerve them in the Seed Pods till you ſow-them. At 
be Beginning of this Month you may tranſplant from 
your 
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your Hot-beds into the Borders of your Floxwer-Garden (. 
veral annual Flowers, as the Indian Pink, Amaranth, 
African, French Marygold, French Apple, Convolyulys, 
Balſamines, Capſicums, and others, minding it be done 
in a cloudy Day, or in the Evening, and ſeeing that they 
have ſome Water given them, which will ſettle thei 
Roots the better. Take up and tranſplant ſuch bulbous 
rooted Flowers as do not ſucceed well if their Roots ar 
kept too long out of the Ground, ſuch as the Narcifhy, 
Dens canis, Saffron, Cyclamen, Friti/laria's, and Colchi- 
cum. Such of your Aloes as have Occaſion for 
Pots may now be tranſplanted, taking carefully off thei 
decay'd Leaves, and you may now bring them abroad, 
together with your Euphorbiums, Torch Thiſtles, and 
your tender Tithimals, and when you have ſo done, clea 
them from Duſt. Take off Cuttings from the Tord 
Thiſtle and Eupborbium, let them lie in the Sun to heal 
their Wounds, then put them in the fame Earth as wi 
directed for the Indian Fig. Tie up to ſtrong Stakes your 
tall autumnal Plants that are yet to blow, and cut df 
thoſe Stalks that are decaying from ſuch Flowers as have 
done blowing; ſuch Off-ſets and Suckers as grow about 
the Roots and Stems of your Aloes, may now be take 
off, and planted in Earth made of ſifted Rubbiſh of old 
Brick-Walls one Third, which ſhould be mixed with vel 
ſifted light rich Earth; let them lie abroad 15 Days, and 
then ſet them in your Hot-bed, giving them a little Water 
till they take Root. Thoſe Hyacinth Roots that were 
laid in Beds in former Months to ripen, ſhould now be 
taken up and cleared from Filth, then lay them on Mat 
to dry in a ſhady Place, and then put them in Boxe 
or Drawers where the Air can have free Acceſs to them, 
otherwiſe they will turn mouldy. Thoſe Roots of Is 
nunculus, Tulips, and Anemonies, whoſe Leaves are de 
cayed, ſhould now be taken up, laid in Mats in a ſhady 
Place to dry, and put up in Boxes or Bags where Rat 
and Mice cannot get at them, till it is a proper Seaſon 0 
plant them again. As your Oranges are now in Flour, 
you ſhould pick off the Bloſſoms where they are 9 
thick, and give them Water very frequently, but a litt 
at a Time, which will ſet their Frait, Your Myrrts 
ſhould likewiſe now have frequent Water given them, 
can you hardly give them to much, becaule they 3 
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rlly grow in marſhy. Grounds. Such perennial or bien- 
ial fbrous-rooted Plants as were not tranſplanted laſt 
Month, ſhould now be put into Nurſery Beds 

they muſt remain till Autumn, and then place them to 
remain in the Berders of your Flower Garden, I mean 
fuch as theſe, Holly-bock, Scabious, Dames Gilly-flowers, 
Columbines, Canterbury-bells, Pinks, Stock- July-flowers, 
ſweet Williams, and French Honey-ſuckles ; let theſe 
be firſt raiſed thus: The firſt Seaſon in your Flower 
Nurſery, and the next brought out to blow in your Flower 
Garden. 
plant your Cuttings of 
Lichnis, double ſweet Williams, and Pinks, if you would 


„where 


In Beds made of light rich Earth, and ſhaded, 
ichnidea's, double ſcarlet 


increaſe them; let them be duly watered, and they will 


ſoon take Root. You may continue to traniplant An- 


nuls after Rain, and to ſow others to ſucceed thoſe ſown 


lk Month. | 
Plants, Ef c. noxw in Bloom. 

Female Balſams, Larkſpurs, Convolvulus, white Lilly, 
red Day Lilly, and Orange Lilly, African and French 
Marygolds, Tangier Pea, Everiaſting Pea, and ſweet- 
ſcented Pea, Amaranthus, Canada, Golden Rod, Candy 
Tufts, broad leav'd upright Dogs-bane, Venus Looking» 
gals, Apocynum, dwarf Annual Stocks, Lillii convallii 
lore, Stock Gilly flowers, yellow. Aconite, double ſcarlet 
and dwarf Lichnis, horned Poppies of ſeveral ſorts, Roſe 
Champions, Capnoides, double and ſingle ſweet Wil- 
lams, white black and | yellow. Swallow-wort, Campa- 
nula, Veronica's, Fox Gloves, Blattaria, Muleins, 8 
punks, Flammula Jovis, Periwinkle, Hyſſop, Cyanus 
kveral ſorts, Claries, Martagons of ſeveral ſorts, Oriental 
Buglos, Monlcs-hood, double Petarmina, Sun Flower, 
ſweet Sultan, Hollyhocks, Xeranthemums, Naſturtium 
Indicum, Coronilla Herbacea flore vario, Gentian, Jacea, 
Vuginian Spiderwort, Snap<dragons, Santolina's, Acan- 
thus, Willow Weed or French Willow, Linaria's, Tree 
Primroſe, yellow and purple Looſeſtriſe, ſcarlet Beans, 
bulbous fiery Lilly, Poppies of divers kinds, double 
Cuchfly, Flos Adonis, Label's Catchfly, Venus Navel- 
wort, red and white French Honeyſuckles, double and 
lagle white Wall-flower, Gentianella, . Peach+leay'd; Bell 
Flower, Lychnidea garoliniana, Chryſanthamums, Nigel: 
a, Caltha Africana, Hieraciums, Varelianna cornucopot- 


, 
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des, Eupatoriums, Aſphodels, Phalangiums, Smilax, 88 
Lavender, Helianthemums, Calcedonian Iris, great bly 
Wolfs-bane, Fraxinella with purple and white Flowen 
Africans, Sea Ragwort, yellow perennial and Tangier ft 
mitories, white Hellebore, Corn Flags of ſeveral ſo 
Thrift of ſeveral ſorts, Indian Scabiaus, 'Spaniſh Figwor, 
Columbines of divers Colours, Savory,” double Ragyd 
Robbm, Tradeſcont's Spiderwort, red and white Batchs 
lor's Button with double and ſingle Flowers, Leucantle. 
mums, Oriental Ox-eye with red and white Flower, 
Greek Valerian with blue and white Flowers, Ornithog 
lums, Bloody Cranes- bill, butbous Iris, and red al 
white Garden Valerian. Beſides, there are ſeveral othe 
Trees and Shrubs which are now in Flower, as the Olin, 
Bladder Senna, Pomegranates with double and ing 
Flowers, Oranges, Lemons, broad leav'd yellow [ef 
mine, Geraniums, Ficoides, white Jeſſamine, Sedum, 
Roſes of ſeveral forts, Frittiltaria craſſa, 'Tamariſk, C 
ander, Virginian Sumack, Spaniſh Broom, Doricniun, 
Hellebore, Althæa fruteſcens Brioniz folio and flore pat 
vo, Indian-fig, Oleaſter, ſome Carnations, Frutex trio. 
atus Ulmi, Samarris, double flower'd Featherfew, Nettle 
tree, Valerian, upright ſweet Canada Raſberries, Orchiz 
Lime-tree, Antirrhinum, ſhrub Cinquefoil, Tree Germas 
der, Lupine, late red Dutch ever-green and long blowing 
Honeyſuckles, China Pinks, Catesby's Climber, or Car 
lina Kidney-Bean-tree, Spirea ſalicis folio, ſcarlet flower 
ing Horſe-cheſnut, Tulip-tree, Cytiſſus Lunatus, Mallow. 
tree, Syringa, perennial ſhrabby Lamium or baſe Hor 
4 with many more: Likewiſe theſe in the Water 
tubs, Double white Nymphea or Water Lilly, the ſing 
Yellow, the Water Violet, and Water Milfoil, with ſome 
others. 11 ist K 1 
KircnEx- GARDEN. In this Month great Care ant 
Diligence ought to be uſed to defend the Plantations # 
gainſt the too violent ſcorchings of the Sun, more eſpet: 
ally to have a watchful' Eye upon ſuch Plants as hate 
ox lately tranſplanted, to refreſh them with moderat 

ater. - Datel ; 


In the Beginning of this Month tranſplant Cabbiyt 
and' Savoy Plants in an open ſpot_of Ground, for Winter 


Uſe. 
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lax, „vou ſhould now prick out into Beds of rich Earth the 
reat Hul Collinower- plants ſown laſt for Winter Uſe ; but you muſt 
Flowen e care to ſhade them till they have taken Root, and 
ngier e ſure to water them duly. | F 
5: for Hough your Parſnips, Carrots, Turnips, Onions, Beets, 
Iowor Meeks, Oc. | . | 
Rage Take care to ſhade your Melons in the Heat of the 
e Batch Dey, if the Weather be warm. 
ucanticlſ Sow Kidney Beans to ſucceed thoſe planted in April. 
Flow i Sow ſome brown Dutch Cabbage Lettuce for a la 
rnithog Crop. | 
red i Now tranſplant ſuch Lettuces as were ſown in May. 
ral ot You may yet ſow Radiſhes and Endive. 
ie Oli, Continue to ſow all ſorts of ſmall fallad Herbs every 
d fingeMithree or four Days; for at this Seaſon they will ſoon grow 


w fel krge enough for Uſe. | 
Secu If the Weather be dry, gather all ſorts of Seeds that 
ik, Cre ripe, ſpreading them to dry before they are rubbed or 
cn, beaten. 

ore Fat Alſo gather Herbs (if the Weather be dry) for drying, 
x trifoll-B of ſuch forts as are now in Flower ; and let them dry 
Nele. leiſurely in a ſhady Place, and not in the Sun. 

Orchuz Tranſplant Leeks in a light rich ſoil. 


Feral Now thin the Finnochia Plants ſown in the former 
blowing i Month, allowing them Room enough to grow. 

r Ca-W The Broccoli ſhould now be pricked out which was 
Hlower-B flown in May laſt. | 

_ Sow ſome Broccoli in the beginning of this Month for 
Hor. 


a ſecond Crop. F | 

Sow Finnochia to ſucceed that which was ſown in the 
former Month. | 

Tranſplant Sellery for blanching. | 

Sow Ronciyal Peaſe about four or five Inches apart, 
and they will produce a good Crop in September. 


Water 
e ſingle 
th ſome 


re and Deſtroy the Szai/s Morning and Evening, and. after 
ions 2. ſhowers of Rain. | 

ns Take care to keep your Garden free from all ſorts of 
) 


Weeds, otherwiſe they will ſpoil whatever Plants they 


erate WW are near. 


bbage 
Vinter 


You 


Products of the Kitchen Garden. 
Colliflowers, Cabbages, young Carrots, Beans, Peaſe, 
Aſparagus, Artichoaks, Turnips, Melons, Cucumbers, 
Beans, Cabbage Lettuces of divers ſorts ; _ all 
ores 
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forts of young Sallading, as Creſſes, Muſtard, Cher; 


Rape, Radiſh, Corn-faltad, Onions, Purſlain, Endive, ts, The Fi 
all ſorts of ſweet Herbs, as Lavender, Thyme, yt rr 
Winter Savory, Marum, Maſtick, Se. Alſo Sa Nob Oaken P 
rel, B any om to. agg ogy Parſley, Sy — 
rel, Burnet, Borage, Buglos, c. * Stub 
rants, Gookberries 255 | * Lord Che 
; Windſor , 
YI Petit Bar 
Madame, 
FrxvrT-GarDEen. If you have been ſo negligent, 3 Froxelles 
not to have look'd over your Wall and Elpalier Tre: 13 
rubb'd off all luxuriant Branches and fore- right Sboch i Anber l 
and to have trained in due Order all thoſe that are uff d Ce 
remain, that the Fruit may have the Benefit of the du n. 
be ſpeedy now in doing it, or your Fruit will loſe its Fl TOr, v 
vour. In an Evening or cloudy Weather you may bol bella, \ 
all thoſe forts of Fruits that were left undone laſt Month, nordiar 
Cut off all Suckers that ariſe from your young Fruit-tre rants, 0 
in the Nurſery, and they will thrive the better; alſo hong Royal « 


tabonne 
Bellis c 
and At 
Newin 
Nutme 


up and clean the Borders near your Fruit-trees and your 
Nurſeries of young Trees from Weeds, which do much 
Damage to them, by taking from them their proper Now 
riſhment. As your Stone Fruit are now apt to be ver 
much damaged by Snails, ſo you ſhould be careful to d. 
ſtroy them in the Mornings and Evenings, but more ef 


pecially after a Shower of Rain, when they come out i FL 
great Numbers, and may be eaſily taken and deſtroyed, to lay 
As Piſmires, and eſpecially Waſps, are now very trov 2 
bleſome, and deſtroy your choiceſt Fruit, ſo you ſhould Ae 
hang upon your Walls, among your Trees, ſeveral Phial flower 
of Sugar or Honey-water, which will drown great Num- 7 
bers of them that are tempted in by the Sweetneſs of the * 
Liquor. Thoſe who have a Vineyard, or even Vines * = 
againſt a Wall, ſhould now be careful in looking them 10 
over, and diſplacing all dangling Shoots in ſuch a manner Place 
as the Fruit may not be too much covered with Leaves, 2 


but take no Leaves off the Branches that are left, for they geg. 
are very neceſſary to the Growth of the Fruit; and you i Fu. 
muſt be ſure to keep the Ground between your Rows of * 


Vines clear from Weeds or other Plants, which, if {ub 1. 0) 
fered to grow at this Seaſon, will much injure them. * 
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The Fruits yet laſting, or in their Prime, are theſe. 
AePLEs. Deux Ans or John Apple, Stone Apple, 


Oaken Pin, Summer Coſting, Pomme de Rambour, 
dummer Pearmain, white Jennetting, Margaret Apple, 
Stubbard's Apple, and Codling. 


And theſe Prars ; the 
Lord Cheyne's green Pear, the black Pear of Worcefter, 
Winder, Callioroſat, green Chiſſel, Orange Muſque, 
Petit Banquette, Jargonelle, Muſcadella Roughs, Cuiſſe 
Madame, Robine, primitive and petit Muſcat, with the 
Bruxelles, Turkey, Orange, Algier, Breda, and Roman 
fricets : The white Spaniſh, black Amber, Caroon, 
Amber Heart, Lukeward, Oxheart, Kentiſh, Carnation, 
and Gaſcoign Heart Cherries: Theſe Plumbs, Gros Da- 
mas, Violet, Cheſton, Damoiſine, green Gage, Drap 
(Or, white Matchleſs, Imperial, Maitre Claude, Mira- 
bella, Violet Royal, blue Perdrigon, Orleans, blue Pri- 
mordian, Jean Hative, and Morocco ; there are alſo Cur- 
rants, Gooſeberries, and Raſberries ; with theſe Peaches, 
Royal George, Bordine, early Admirable, Minion, Mon- 
tabonne, red Magdalen, Roſſanna, Smith's Newington, 
bellis or Bellows, brown and white Nutmeg, Albemarle 
and Anne Peach; and theſe Nectarines, Brunion and 
Newington, Roman, Red, Elruge, and Fairchild's early 
Nutmeg ; with the Annas or Pine-apple in the Stove. 


Frowzx-GARDBN, Greex-Hovse, &c. Continue 
to lay ſweet Williams, Pinks, and Carnations, as they 
gather Strength, be often refreſhing them with Water, 
and cover the Bloſſoms with Baſons or Glaſſes. Thoſe 
lowering Stems that have done blowing ſhould be cut 
down, except you keep them for Seed ; and continue to 
deſtroy the Weeds in your Borders, for they will now begin 
to ſhed their Seed. This is the beſt Time for raiſing Myrtles 
of Cuttings; and therefore take only the moſt tender Shoots, 
Place them in the Shade, and let them be watered fre- 
quently. In Caſes of light Earth that can be removed 
under Shelter in the Winter, you may now ſow Tuli 
eds, they being now ripe. Let the Bulbs of thoſe late 
Flewers, that were not fit laſt Month, be now taken 
up, ſuch as the white Lillies, Martagons, and Ornithoga- 
lums ; and tranſplant your Narciſſus's, Hyacinth of Peru, 
Dens Canis, Frittillaria, and Perſian and bulbous Tri __ 
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Let the Edgings of your Box be now clipped a ſecond 
Time, and let your Hedges be trimm'd and your Graf 
Plats mowed. The Stalks of all ſuch Flowers as begin 
to decay and wither ſhould now be cut down ; and the 
tall growing Flowers which have not yet blown ſhould be 
tied up. Now is the principal Seaſon for inoculating 
Roſes, Jeſlamines, and other ſorts of curious flowerin 
Shrubs and Trees. You may ſtill continue to make Cut. 
tings of Indian-figs, F igmary golds, Torch Thiſtles, Se. 
dums, Tythimalds, and ſuch other ſucculent Plants. Place 
freſh Earth round the Siface of your Orange Tubs, which 
ſhould be done four times a Year ; and about the 2oth 
inoculate Oranges upon Lemon-ſtalks, which are pref. 
rable to all others. You may likewiſe lay down long ſhoots 
of your Arabian Jeſſlamine. Now let your perennial and 
biennial fibrous-rooted Flowers that were ſown late in the 
Spring be planted in Nurſery Beds, and let them haye 
Room to grow there till Michaelmas, and then tranſplant 
them into the Borders of your Flower Garden; ſuch 2 
theſe, Canterbury Bells, French Honeyſuckles, Wall. 
flowers, Hollyhocks, Carnations, Pinks, and Stock ]uly- 
flowers. Look carefully after your choice Carnations; 
guard againſt Inſects, cover them with Glaſſes or Baſons 
to keep off the Sun and Rain, and when they begin to 
| burſt, open the Pods with a ſharp Penknife on the con- 
trary ſide, taking care not to touch the Leaves of the 
Flowers. If- you now prune and tie up all ſuch exotick 
Plants as grow diſorderly, they will be covered with freſh 
ſhoots before they are ſet in the Houfe. If you would 
increaſe your double ſcarlet Lichnis, you may now plant 
Cuttings of it in ſome ſhady Border of light freſh Earth, 
and give it refreſhings of Water as the Sza/on requires. 
To prevent your choice Auricula's being rotted or ſpoiled, 
you fhould now keep them clear from Weeds and all 
decay'd Leaves, and place them under ſome ſuch ſhady 
place, as that nothing may drop on them in wet Weg- 
ther. Plant out in Tubs or Pots of rich Earth your feed- 
ling Auricula's which came up laſt Spring; place them in 
a ſhady Place as before, and let them be gently watered, 
| obſerving that neither Snails, Worms nor Slugs, get at 
them. Let ſuch Flower- ſeeds as are now ripe be gather d, 
dry them well in their Seed Veſſeli before you beat them 
out, after which, to prevent their rotting, dry 2 
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the Sun for a Week or ten Days before you lay them 
up. Continue to ſow ſome Annuals in Edgings, which 
will blow in September when the Garden wants Flowers. 
Let all Quarters and Walks of your Garden and Wilder- 
neſs be kept clear from Weeds and Litter; and prune 
ſuch Trees as are grown out of Order. At the End of 
this Month - take off ſuch Layers of Carnations, ſweet 
Williams, and Pinks, as have taken Root, letting them 
be planted in Pots or Borders of good freſh Earth, and 
let them remain there till you have an Opportunity to 
lant them where they are to remain for flowering. If 
at the End of this Month you ſow ſome Seeds of Jacea's, 
Venus Navelwort, Xeranthemums, Indian Scabious, 
Dwarf Annual-ſtock, double Larkſpur, ſweet ſcented Pea, 
the great blue and fleſh-colour'd Lupines, and ſweet Sul- 
tan, they will flower earlier, produce a greater Plenty of 
Flewers, and grow much larger than if ſown in the Spring. 
About this Time the Fruit of the Ananus is ripe, and if 
you cut off the Crown of Leaves which grow on the 
Top, and plant it in light ſandy Earth, it will, with the 
Aſliftance of a Hot-bed made of Tanners Bark, preſent- 
ly take Root. Now is alſo the Time that the Berries of 
the Coffee Tree ripen ; if they are got to a bright red Co- 
lur, they may be gathered for ſowing immediately, 
cleaning their Seed from the Pulp; let them be ſet ſingly 
in Pots of rich Earth about an Inch deep, giving them 
the Aſſiſtance of a Hot- bed, and they will ſprout in leſs 
than fix Weeks 'Time. | A pn 


| Plants, &c. now in Bloom. © 
Carnations are now the Glory of the Garden ; you 
have beſides the ſcarlet Lichnis, Virginian Spiderwort, Sun- 
flowers of divers Sorts, Caroliniana, Lichnidia, Holly- 
hocks, red Garden Valerian, Xeranthemums, Leucanthe- 
mums, Capſicum Indicum, Amaranthoides, Amaranthus, 
divers ſorts of Lupines, African Mary golds of two forts, 
Nigella, Spaniſh Scorphularia, Lark pur, double Roſe, 
Champion, Annual Stock Gilli-flower, Buphthalmums, 
double Feverfew, double Camomile, double Ptarmica, 
Venus Navelwort, Venus Looking-glaſs, peach leaved 
Campanula, Poppies of ſeveral forts, African, ſweet Sul- 
tan, Sea Holly, Indian Scabious, Lavatera, Acanthus, An- 
thora, Aconitum luteum, white Hellebore with green 
Flowers, Ornithogalum ſpicatum, Day Lilly, ſcarlet Mar- 
8 tagon, 
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tagon, White Lilly, Hieraciums, blue flower'd Lathyrm, 
Tangier Pea, feet ſcented Pea, everlaſting Pea, Jacen 
of divers kinds, Linarea's of many ſorts, Antirrhinum 
or Calves-ſnout, fingle and double Virgin's Bower, Fred 
Willow, dwarf annual Stock, fingle and double ragget 
Robbin, Fairchild's Mule, ſweet Williams, Pinks, Helis 
tropium majus, Coronilla Herbacea Flore vario, doubk 
and ſingle Soapwort, Clove ſuly- flowers, Statice major, 
ſeveral forts of the great Centaury, Eupatoriums, Catz 
mance quorundam, divers kinds of Limoniums, Camps. 
nula pyramidalis, ſeveral forts of the Globe Thiſtl, 
Ricinus or Palma Chriſti, Chryſanthemums, Naſturtiun 
Indicum, ſeveral forts of Mallows, Candy Tuft, dwatf 
Lichnis, Starwort of ſeveral forts, China Pink, Marv 
of Peru, Female Balſamine, French Marygold, and ſeveral 
ſorts of Golden Rods ; beſides, there are ſeveral other 
Trees and Shrubs which are now in Flower, as Oranges, 
Lemons, ſeveral ſorts of Roſes, Myrtles, Spaniſb Broom, 
Coluteas, white Jeſfamine, Oleanders, dwarf yellow ſeſ. 
ſamine, Geraniums, Canary Hypericum, divers kinds of 
Pafiron Flowers, ſhrubby ſtinking Hypericum, Jeſſamine 
of Arabia, fingle and double Pomegranates, Brazil [el 
famine, Virginian Trumpet-flower, Olives, Agnus Callas 
or the Chaſte Tree, Capers, feveral kinds of male Ciltus 
Bean Caper, Ciſtus Ledon of ſeveral forts, Ficoides, Phlo- 
mis or Sage Tree, ſome Aloes, Oleaſter, Sedums, ſhrub 
Cinquefail, Dittany, Spirea with Willow Leaves, Amo. 
mum Plinii, Spirea with Marſh Elder Leaves, Convolv- 
Jus, Althea Frutex, Amaranths, Cytifſus lunatus, Tulip 
Tree, Catesby's Climber, Frittillaria craſſa, Bladder Senna, 
ſeveral forts of Apocinum, Dutch Honeyſuckle, Aſphode, 
ever-green Honeyſuckle, Tuberoſes, long blowing Honey- 
ſuckle, Cardinal Flower, late white Honeyſuckle, double 
ſcarlet Lychnis, ſcarlet Virginian Honeyſuckle, Camps 
nulas, Virginian Sumach, Myrtle leav'd Sumach, Genilia, 
Capſicum, Tinctoria, Geniſtella, Eagle Flower, Ketmuas, 
Fox Gloves, Everlaſting Flower, ſcarlet Bean, ſome 
double Poppies, Gentian, Veronica, Stock July- flower, 
Indian Fig, Arbutus, and ſome others. 


Kircutn-Garpen. In this Month you mult take 
care to water all ſuch Plants as have been lately tran 


planted ; and do this Mornings and Evenings. 5 
| | . 
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Now diligently deſtroy the Weeds in every Part of the 
Garden, otherwiſe they will greatly injure the Plants. 

Sow the laſt Crop of Kidney Beans in the beginning 
of this Month, where they may have ſome Shelter from 
froſty Mornings in Autumn, to bear in September and Ofe- 
her. If the Ground happens to be dry when theſe are 
planted, the Beans ſhould be ſoak'd fix or eight Hours in 
Water before they are planted. 

Sow Coleworts, Carrots, Turneps, and Onions, the be- 
ginning of this Month, to ſtand the Winter for Spring Uſe. 

yo Spinnage about the Middle of this Month for Win- 
ter Uſe. 

You muſt duly water your Cucumbers in dry Weather, 
which were brought up under Glaſſes, being now in full 
bearing, otherwiſe they will decay. 

Earth up Cellery in Drills, and plant out a new Parcel 
to ſucceed the former. 

Sow Cherwil for Winter Uſe. 

Tranſplant Endive for Blanching againſt Winter. 

Make a Muſhroom Bed, not above two Inches thick 
with Earth. 

Sow ſome Col/liflowers about the Middle of this Month 
to ſtand the Winter. 

Plant out Colli faauers to bloſſom in September. 

Plant Cabbages and Sawoys for Autumn and Winter Uſe. 

Now repair your young Aſparagus Beds with freſh 
Plants where any of them have failed. Let this be done 
in moiſt Weather. 

In this Month pull up Onions, Garlick, Rocambole, 
Shellots, Sc. when their Leaves begin to wither, obſer- 
ving to ſpread them in a dry airy Place, that they may be 
perfectly dry before they are laid up for Winter Uſe. 

Gather ſuch Seeds as are full ripe and coloured in their 
Huſks, and let them dry in an airy Place till they are 
= and then rub or beat the Seeds out of the Hutks or 

Product of the Kitchen Garden. 
Peas, Beans, Kidney-beans, Colliflowers, Cabbages, 


Artichoaks, Carrots, Turnips, Beets ; all forts of Sallad 


Herbs, as Cabbage Lettuce, Purſlane, Tarragon, Burnet, 
young Onions, Cacumbers, Radiſh, Rape, Muſtard, Creſ 
ſes, Cellery, and Endive; Finochia, Garlick, Rocam- 


bole, Sc. 
S 2 AUGUST. 
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AUGUST. ' 


FRUIT GARDEN. To prevent your choiceſt Fruits be. 
ing gnawed and ſpoiled by Snails and other Vermin, you 
muſt now carefully look over your Wall Fruit-trees, and 
deſtroy them. Place Phials with Honey or Sugar Water, as 
mentioned laſt Month, to deſtroy Waſps ; and endeavour 
to defend your choice Grapes, Pears and Figs, from Tom- 
tits and Sparrows, or endeavour to deſtroy them, for they 
are great Devourers, and will peck them off or half way, 
as faſt as they ripen. Faſten in due Order all thoſe Bran- 
ches of your Fruit-trees as may have been diſplaced by 
Winds ; in doing which, take care not to rub off the 
Leaves. Now look for the laſt Time this Seaſon over 
your Vines, whether againſt your Walls or in your Vine- 
yards, and take off all fore-right or trailing Branches that 
may have been produced ſince your laſt looking over 
them, and faſten all looſe Branches, that the Fruit may 
have the Benefit of the Sun and Air to ripen them. And 
as the Sun may dry up the Moiſture of the Ground, you 
ſhould clear away all Weeds between your Rows of Vines 
in your Vineyard. Clear the lower Part of the Stocks of 
your Fruit- trees from Shoots; keep the Ground round 
them clear from Weeds, and untie the Buds which were 
inoculated laſt Month, or the Bandage will pinch the 
Bark of the Stocks too much, and prevent their growing 
equally inthe Part where the Bud 1s put in. 


The Fruits yet laſting, or in their Prime, are theſe. | 

AyPLEes. Summer Pippin, Codlin, Summer Pearman, 
Summer white Couſtin, and Margaret Apple. And thele 
Pears: Ruſſelet, Cailot Roſat, Summer Bonchretien, the B 
Poir Roſe, Groſs Oignonet, Magdalen Pear, Caſlolette, "a 
green Orange, Amber Pear, Muſcat Robine, Poir fans 
peau, long ſtalk'd Blanquette, Musk Blanquette, Gros midd 
Blanquette, Orange Musk, Cuiſſe Madame, Jargonelle, of E. 


and Windſor ; with the Murray, Temple's, Italian, Brug- of ye 
non, Newington, Roman, Red, and Ebruge Nectarines, Flow 
Theſe Peaches: Royal George, Chancellor, purple Al- der, 
burge, Teton de Venus, Montaubon, Nivette Peach, the | 


Albemarle, La Chevreuſe or belle Chevreuſe, Violette the $ 


Hative, Bellows or Bellis, Nobleſs, Italian Peach, = 
| , » nonme, 
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nome, or Minion, Red and White Magdalen, and early 
Newington. Theſe Grapes: White Muſcadine and Or- 
leans, Chaſſelas, Munier, black Cluſter, the July and 
white ſweet Water. Theſe Plums, Royal Dauphin, Mai- 

— tre Claude, prune Monſieur, Apricot Plum, La Mira- 


* belle, green Gage, Myrablan, Reine claude, Roche Cour- 
bon, St. Katherine, Drap d'Or, Le Royale Cheſton 
_ Plum, white Imperial or Bonum magnum, red Impe- 


rial, Violet Perdrigon, Orleans, and white Perdrigon. 

Theſe Figs : Brunſwick and Cyprus Fig, large yellow 
* Italian white, round blue, long white, early white, and , 
2), Wl long blue; with Mulberries, Filbprts, and Nuts; and in 
| by the Stove, the Anana or Pine Apple. 


Flow R-GAR DEN, GREEN-Hovsk, Oc. At the Be- 
ginning of this Month part your Auriculas, and pick from 
them the dead Leaves, minding to plant only one ſingle 
Head in a Pot, and their Bloſſoms will be the larger; by do- 
ing thus, you will have them gather ſufficient Strength before 
Spring. You may now tranſplant your ſeedling Auriculas 
about five Inches apart, putting them in a Border of well 
lifted Earth, and giving them a gentle ſprinkling of Water 
after ſetting 3 you ſhould cover them with Mats for a Fort- 
night to ſhade them from the San. You ſhould now alſo 
tranſplant your Layers of ſweet Williams and Carna- 
tions, for if they were timely laid, they will by this time 
have taken ſufficient Root. Plant out your choice Carna- 
tions into ſmall Pots filled with light freſh Earth, but 
let them be placed in a ſhady ſituation till they have ta- 
ken Root, then place them in an open ſituation till the 
mY End of September, and then place them under a Hot-bed | 
heſe Frame to preſerve them from Cold, but open them in | 


= mild Weather, leſt they draw up weak. Now plant in 

wy the Beds of your Flower Nurſery ſuch Pinks, ſweet Wil- 

2 lams and Carnationt, as you intend for the Borders of 

Ro your Pleaſure Garden, letting them remain there till the | 
elle middle of September; then take them up with a Lump | 
roy: of Earth to their Roots, and after having dug the Borders | 
ty of your Pleaſure Garden, plant them therein with other 

al Flowers. Tranſplant your Polyanthus upon a ſhady Bor- 


ach der, and divide the old Roots. Sow your good Seeds of 
"Js the bulbous Iris, Frittillaries and Ranunculus, and cover 
lette : 9 , 

N the Seeds with fine ſifted Earth. Let your * 
nne, $3 ulip 


| 
| 
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Tulip ſeed, which were ſown laſt Month, be now the. 
ded. Remove thoſe Bulbs of Iris's, Frittillaries, Hyacinthy 
of Peru, Narciſſus, Martagons, Lillies, Crocus, Crouy 
Imperials, Snow Drops, Peonies, and Flag ris, whoſe 
Leaves are now decayed. Plant fingle Anemonies. Let 
the withered Stalks of ſuch Flowers as have done blowi: 
be now cut down, and let their Roots be parted for In- 
creaſe. Mind to gather in a dry Day all ſorts of Flower 
ſeeds as they ripen ; then lay them in the Sun to dry, and 
ſo preſerve them in their Pods till the Seaſon for ſowing 
them. Towards the End of this Month cut the inarched 
Orange Stocks from the bearing Trees, and be careful 
to do it gently, leſt you break the new grafted Branches 
from the Stock ; guard them from high Winds, and 
leave the Clay on them till the Spring following. Thoſe 
Myrtle and Orange Trees as were not tranſplanted in the 
Spring ſhould now be tranſplanted. Faſten all your tall 
growing Plants to Sticks, to prevent their being blown 
own. Tranſplant Polyanthus's and Primroſes, minding 
to ſhade and water them till they have taken Root, and 
let the Earth be cloſed down to their Roots. Let your 
Cuttings of Torch Thiſtles, Aloes, Indian Figs, &c. not 
be uſed too tenderly in the Hot-beds, but give them Air, 
and they will harden againſt the Winter. Let your Slips 
of Pinks be planted in your Nurſery, as they may be 
planted out in the Spring following. If the Weather 
proves dry, you muſt now be careful to water your an- 
nual Plants that are in Pots, or they will ſoon loſe their 
Beauty; and ſuch of them as are tender muſt be removed 
under ſhelter in cold Weather, as they may the better 
perfect their Seed. Now make Layers of all ſorts of 
Shrubs and Trees which remain abroad all Winter, ob- 
ſerving to lay down the moſt tender Shoots. Near the 
End of the Month prepare Beds to receive your fine Tu- 
lips, Ranunculus, and Hyacinths, letting the Earth ſettle 
before the Roots are planted, otherwiſe there will be 
Holes in the Earth about thoſe places which will hold 
Water and rot the Roots. Let all parts of your Flower 
Garden be cleanſed from Weeds, left they ſhed their 
ſeed and do you much Damage. Towards the End of 
this Month take off and plant out ſuch of your Carnation 
Layers as are well rooted in the places where you delign 
they ſhall blow; and lay ſuch Carnations as w_— 
; on 
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ſtrong enough laſt Month, which you muſt not tranſplant 
till March next; and let your ſeeding Carnations be 
tranſplanted a foot Diſtance. Let the Seeds of Anemo- 
nies, Pulſatillas, Crocus, Ranunculus, Frittillaries, Tulips, 
Hyacinths, Cyclamens, Narciflus, Iris, &c. be now ſown 
in Boxes or Pots of light rich Earth, obſerving not to 
ſow thofe Seeds that are thin and light too deep, leſt 
they rot in the Earth ; let them be frequently and gently 
refreſned with Water, and let them have the Benefit of 
the Morning Sun till about Eleven a-Clock, but not lon- 
ger. The Seeds of the ſweet Pea, Venus Navelwort, 
Lobel's Catchfly, Dwarf Annual-fteck, and ſome others, 
may now be ſawn on warm Borders to ſtand the Winter, 
and they will lower early the following Spring, and pro- 
duce a great Quantity of Flowers. If you have any old 
Roots of Carnations that are diſpoſed to blow late, put 
them now in Pots of freſh Earth to ſet in the Green-Houſe 
in October, and by this means you may have good Flow- 
er; almoſt all the Winter. Let your Aloes, Lorch Thi- 
les, Euphorbiums, and all other {uch tender ſucculent 
Plants, be now ſet into the Houſe. © 


Plants, &c. now in Blom. 

There are yet ſome Carnations, painted Lady-pink, Sun- 
flowers of many Kinds, Oldman's Headpink, Holyoaks, 
Female Balſamine, Roſes, Marvel of Peru, Pomegranate, 
Amaranthus, Arbutus, Amaranthoides, ſeveral forts of 
Jeſlamines, ſeveral ſorts of Starwort, double and ſingle 
Oranges, Golden Rods of ſeveral Kinds, Myrtles, Olean- 
der, ſcarlet and blue Cardinal's Feuer, Apocinum, Ficoi- 
ds of ſeveral ſorts, Campanula, Colchium of Chio, 
Cyclamens, greater Convolvulus of ſeveral forts, ſome 
Aloes, Flos Adonis, Paſhon-flowers of various ſorts, ſome 
Sedums, Venus Looking-glaſs, Geraniums, Venus Navel- 
wort, Tree Mallows, Colueta, Africans, Guernſey Lilly, 
African and French Marygolds, Tuberoſes, Chryſanthe- 
mums, Everlaſting- flowers, ſweet Sultans, Colchicums, 
Autumn yellow Crocus, Indian Scabiqus, Nigella, Cap- 
icums, Apocynums, ſweet Pea, Tangier Pea, Everlaſting 
Pea, Lavatera, Naſturtium Indicum, Mallows of ſeveral 

Linareas, Jaceas, Ketmia veſicaria, Hyeraciums, 
Stramoniums, Stock July-flowers, Sclarea,. Lychnis, An- 
wal ſtock, Blattaria lutea, Eringo, double Ptarmica, Vir- 

S 4. Zins- 


392 We Gentleman's Beſt Guide. 


gins Bower; and thoſe Annuals ſown late, Xeranthemums, 
Poppies, the two ſorts of Marygolds from the Cape 9 
Good Hope, Onagra, Larkſpur, Lyſimachia's, Veronicz', they f 
autumnal Hyacinth, Candy Tuft, Globe Thiſtle, dwarf as are 
Annual-ſtock, Fairchild's Mule, Catanance quorundan, 84 
Virginian Spiderwort, Stæchas Citrina, Elichryſum Ame. 


ricanum, with ſome double Violets, Polianthus's, and Au. latter 
ricula's ; common white Jeſlamine, Traveller's Joy, Muſt Cot 
Roſe, monthly Roſe, Bladder-ſenna, Scorpion- ſenna, $a- Tum 
niſb Broom, Lauruſtinus, and many others. large 
Ga 

KiTcaztn-GARDEN. Continue to water your Plants, Cut 

if there be Occaſion ; the Morning is to be preferred for dry fc 
that Work, for fear of Froft. In 


Sow a ſecond Crop of Colliflowers in the beginning of Roſen 
this Month to ſtand the Vinter, leſt the firſt ſhould run aroma 
to Seed. | 

Sow Spinage, Radiſhes, Cabbages, Coleworts, and 
Onions, to ſtand the Winter. 

- Sow Lettuce, Chervil, and Corn-ſallad for Winter Uſe. 

Towards the latter End of the Month, ſow Angelica, 
Maſterwort, Lovage, Scurvy-graſs, Fennel, ſweet Scllefy, 
Alexanders, &c. which always ſucceed better when ſown 
at this Sea/on, than in the Spring. 

About the middle of this Month, ſow common Cab- 
bage Lettuce to ſtand the Vinter, on warm Borders, with. 
out covering ; ſow alſo Silefia, Cos, &c. to plant under 
Glaſſes, or upon Beds, to be cover'd in Vinter, that they 
may come early in the Spring. 

_ . Tranſplant ſome of the Lettuces which were ſown be. 
fore, to ſupply the Kitchen in Autumn. 

Sow Creſſes to ſtand the Winter. 
Tie up Endive for blanching when it is full grown. 
In dry Weather give more Earth to your Sellery ; but 

take care not to bury the Hearts of the Plants, for that 
will rot them. 

. Tranſplant Broccoli into the Ground where it is to re- 
main for flowering. | 

You may yet tranſplant ſome Savoys to come late in 
the Spring; but if the Weather ſhould prove ſevere, the) 
will not grow large, nor Cabbage, but in mild Weather 
they often ſucceed very well. 93 


(Auguſt) 4 Kalendar of Gardening. 393 
e of Cucumbers for pickling are now in Sea/or, therefore 
ca's, they ſhould be look'd over twice a Veet, and gather ſuch 
warf as are fit for that Purpoſe, atherwiſe they will grow tos 


large in a ſhort time. | 
the beginning of this Month, ſow Turnips for a 
latter Crop, 

Continue to ſow the Seeds of Creſſes, Rape, Radiſh, 
Tumip, Muſtard, c. every Veel; for theſe ſoon grow 
large enough for Uſe. 

Gather Seeds as directed in the former Months. 

Cut ſuch Herbs as are now in Flower to diſtill, or to 
dry for Winter Uſe. 

In this Month plant Slips of Savory, Thyme, Hyſſop, 
Roſemary, Sage, Lavender, Stzchas, Maſtick, and other 
aromatick Plants, &c. 


Products of the Kitchen-Garden. 

Cabbages, Sprouts, Colliflowers, Artichoaks, Cabbage- 
Lettuce, Beets, Carrots, Potatoes, Turneps, Finnochia, 
Beans, Peaſe, Kidney-beans, Radiſh and Horſe Radiſh, 
Cucumbers, Creſſes, Muſtard, Tarragon, Sellery, Melons, 
Onions, Purſlain, Endive, &c. 


SEPTEMBER. 


| Favir-GarDen. Now gather ſuch Fruit as is in eat- 
ing, for thoſe that are ſo in this Month will not keep long; 
and towards the End of this Month, gather moſt forts of 
Winter Fruits, but let them remain as long as the Wea- 
ther will permit on the Trees, except the Mornings prove 
froſty ; in which Caſe, the ſooner you gather them the 
vn. better ; and be ſure to gather them when the Trees are 
quite dry, otherwife your Fruit will ſoon decay. At the 
Ir that End of this Month, you may with Safety tranſplant molt 

of your Summer Fruit-trees, although the Leaves have not 
to fe- quite done falling; I mean Summer Pears and Apples, 

Peaches, Nectarines, and Cherries ; at the ſame time, 


late in you may alſo prune your Nectarines, Peaches, Cherries, . 
, e Figs and Grapes, if their Leaves begin to decay; by which 
Veat means the Wounds made by pruning will be healed be- 
3 fore the cold Weather comes on, and your Garden kept. 


Clear of the Litter which will happen by the falling of the | 
Leaves, As the Grapes in your Vineyard are now almoſt | 
| 8 


5 ripe, 
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ripe, you muſt be careful to guard them from Birds, which 
will do them much Damage if not prevented. If the 
Weather proves moiſt, you may, at the end of this Month, 
tranſplant your Raſberries, Strawberries, Currants and 
Gooſberries ; but if it proves otherwiſe, defer it till next 
Month. Prune, and train cloſe to the Wall or Eſpalier, 
ſuch Fruits as are againſt the Wall of your forcing Frames, 
that their Buds may be preparing before the Seaſon comez 
on for your applying the Heat. 


The Fruits yet laſting, or in their Prime, are theſe. 

Arrrzs. Aromatick Pippin, Rennet Griſe, Courpen- 
du, red Calville, white Calville, embroidered Apple, Gat 
den Rennet, and Pearmain. Theſe Prars; Autumn 
Bergamot, Swiſs Bergamot, Brute bonne, Poir de Prince, 
Beurre-rouge, Doyenne or St. Michael, Verte longe, Mou- 
ile and Bouche d' Autumne. Theſe Plum; Bonum 
Magnum, white Pear Plum, and Imperatrice ; with 
Damaſines, and Bullace. And theſe Peaches; Rumbul- 
hon, Malacoton, monſtrous Pavy of Pompone, Katha- 
rine, Admirable, Pavy Royal, Teton de Venus, purple 
Alberge, old Newington, Nivette and Portugal Peach; 
Figs of ſeveral ſorts ; with Filberts, Walnuts and Hazle- 
nuts ; and againſt the North Walls we have fome Morello 
Cherries and Currants. We have alſo theſe Grapes, viz. 
Parſley-leav'd Grape, black, white and red Fontiniacs, 
Warner's red Hambourg, black Hambourg, St. Peter or 
Heſperian Grape, Orleans, Malmſey, and Miller Grape, 
party colour'd Grape, Pearl Grape, Chaſſelas, white Mul- 
cadine, red Muſcadine, black Morillon, white Morillon, 
red Morillon, Currant Grape, and many others of lels 
Account. | 


FLowER-GaRK DEN, GREEN-Houvs, He. As you 
have now many ſorts of Floxwers riſing to a great Height; 
therefore to prevent their being injured by the Winds, tie 
them carefully up to Stakes. Now let ſuch of the Bor. 
ders of the Fhcber- Garden be dug up as require it; and 
having gdded thereto ſome freſh Earth, or very rotten 
Dung, let all forts of your hardy Flowers be planted 
therein, but obſerve that you mix them in ſuch a manner 
that there may be a regular Succeſſion of Flowers through- 
out the Seaſon in the different Parts of your our 
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Take off your Carnation, Pink, and ſweet William Lay- 
ers, and plant them in the Places where they are to 
bloſſom. Now fow your Poppies, Annual-ftock, Lark- 
fpurs, Candy Tufts, and Venus Looking-glafs, as they 
may ſtand the Winter and bloſſom in the Spring. Let 
your biennial and perennial Flowers, which were fown in 
the Flower Nurſery, be now tranſplanted into ſuch Bor- 
ders of your Pleaſure Garden where they are deſigned to 
flower. Continue at the beginning of this Month to 
plant Evergreens, as Hollies, Yews, Cc. if they riſe 
with good Roots; but Auguf'is much the better Seaſon. 
Continue to tranſplant flowering Shrubs of all ſorts, and . 
make Layers of them. Let your early Tulips be now 
anted in a warm Situation, as that the Wind may not 
injure them, and they will flower in March, or ſooner if 
the Seaſon proves mild. You ſhould now plant your 
choice Hyacinth Roots, in doing which you muſt take the 
Farth out of the Bed about fix Inches deep; then let the 
Bottom be made level, and draw the Lines acroſs at the 
Diſtance which the Roots are to be placed, that they 
may ſtand in Rows at equal Diſtances, and then place 
the Roots exactly in the middle of each ſquare, ad lay 
the Earth 'on them gently, r not to diſplace 
the Roots; the Beds muſt be up about five Inches 
thick with Earth about the Top of the Bulbs. Continue 
to tranſplant all fibrous rooted Flowers as have done blow- 
ing, and cut down the Flower Stems of thoſe which a 
to remain growing within three Inches of the Ground, 
Take up and part your Box Edgings which are grown too 
thick, and then plant them down again; and repair thoſe 
Edgings which were planted the laſt Seaſon and have not 
ſucceeded to your Wiſh. Now prepare your Beds for 
your choice Anemonies and Ranunculus's, if it was not 
done laſt Month, for the Earth ſhould have ſome Fime 
to ſettle before the Roots are planted ; let the Earth be 
a light natural Soil well fifted fr the Anemonies,” but the 
Ranunculus ſhould have abqut half rotted Wood mixed 
with it. About the end of the Month put in ſome Tu- 
lips, eſpecially the Breeders, but give them not rich. 
Ground; remembring always, tis the want of Nouriſh- 
ment is the Cauſe of Variegations in Plants; therefore 
my Advice is to plant all breeding Tulips in Rubbiſh of 
old Buildings one half, and the reſt natural Soil; or = 
ed 
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ſet. them about your Pyramid Yews which have flood 
long enough to impoveriſ the Earth, Let your Jun. 
quil Roots be put into the Ground, where they ſhould 
remain for two or three Years. Now ſow your Stock 
July-flowers, that you may have a Supply in the Spring, 
if the Weather ſhould deſtroy your old Stocks ; they de. 
light moſtly in a dry Soil mixed with Lime-rubbiſh, At 
the beginning of this Month you ſhould plant ſome of 
| your ordinary double Anemonies in warm Borders, as 

may be skreened from cold Winds, where they will, if 
the Weather proves mild, flower early in the Spring, 
All ſorts of fibrous rooted Plants, which are propagated 
by parting their Roots, ſhould now be ſlipt and planted 
out, ſuch as your Primroſes, Polyanthus's, and Londn 
Pride, &c. and be ſure to cloſe the Earth faſt to their 
Roots when you-plant them, leſt the Worms ſhould dray 
them out of the Ground. You ſhould now cut down the 
Stalks of thoſe Flowers that are decayed, and if you do 
not tranſplant them, you ſhould dig the Ground about 
them, adding ſome rotten Dung or freſh Earth to the 
Borders, which you will find greatly to ſtrengthen. the 
Roots of them. Let the Seeds of your Tulips, Iriss, 
Crown Imperials, Frittillaries, Hyacinths, Cyclamens, 
Colchicums, Anemonies, Crocus, Martagons, Ranuncu- 
Jus, and moſt other bulbous or tuberoſe rooted Flowers 
be now ſown, though it were better if done the middle 
of laſt Month, eſpecially if the Seaſon was moiſt ; let them 
be ſown in Tubs or Pots filled with light freſh Earth, and 
let the Seeds be ſown pretty thick, minding that they are 
not covered too deep in the Earth, eſpecially the Aneme- 
nies and Ranunculus, becauſe their Seeds are very thin, 
and ſubject to rot in the Earth if buried too deep; let 
your Tubs and Pots of them be ſo placed, as that they 
may have the Morning Sun until the beginning of next 
Month, and then remove them into a warmer Situation ; 
and let them be gently refreſhed with Water if the Sea. 
ſon is dry. You may alſo ſow your Seeds of Polyan- 
thus's and Auricula's in Pots or Boxes of light rich 
Earth, but let not their Seeds be buried too deep, leſ 
they are deſtroyed thereby, or prevented from coming 
up till the ſecond Spring. About the middle of the 
Month houſe your Orange-Trees, Ficoides, Geraniums, 
Sedums, and others of the like tender Nature; let _ 


ums, 


them 
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be not ſet in Order till October, for you muſt then bring 
in your Myrtles, and ſuch other hardy Plants. Let the 
Windows of your Green-Houſe, as yet, remain open 
Night and Day. Your choice Anemonies, Tulips, and 
Ranunculus's, ſhould be planted at the end of this Month, 
obſerving to do it in ſhowry Weather, for then the Earth 
is not over dry : Let theſe Roots be planted about four 
Inches aſunder, and let the Ranunculus's and Anemo- 
nies be covered about two Inches with Earth over their 
Roots ; but the Tulips ſhould have at leaſt fix Inches of 
Earth above the Tops of their Roots, and they will flow- 
er ſo much the ſtronger. If the Seaſon is very wet, mind 
to ſhelter your Carnations and Auriculas from the Rain, 
or lay the Pots down on one fide, as the Water may run 
off, otherwiſe your Mould in your Pots will be ſo wet, 
as perhaps not to dry again before Winter, by which 
means all your choiceſt Flowers will be rotted. Let moſt 
forts of your hardy flowering Trees and Shrubs be tranſ- 
planted at the end of this Month, and they will ſucceed 
better upon dry Ground at this Seaſon than in the Spring, 
nor will they require ſo much watering the following 
Summer, for they will now ſoon take Root, and therefore 
there will be little Danger of their miſcarrying. You 
may now part and tranſplant all the ſorts of flag-leav'd 
Iris, and they will be well rooted before the Spring. And 
you ſhould alſo part the Roots of your early flowering 
Aſters, and Virga aurea's, they now beginning to wither ; 
let them be planted out into large Borders, allowing them 
proper Room, leſt their Roots ſpread over whatever Plants 
grow near them. | 


Plants, &c. now in Blom. | 

You have now in Flower the common white Jeſſa- 
mine, the Indian yellow, Spaniſh white, and Brazil Jeſ- 
ſamines, Annual-ſtock July-flowers, ſweet Sultan, Sca- 
bious, female Balſamine, Marvel of Peru, Africans, Chi- 
na Pinks, Geraniums of ſeveral forts, French Marygolds, 
Hollyhocks, ſeveral forts of Ficoides, Leonurus, Chry- 
fanthemums, Capſicums, ſeveral ſorts of Lupines, Paſ- 
hon Flowers, ſweet ſcented Peaſe, Tangier Peaſe, ſome 
Aloes, double Ptarmica or Sneezing-wort, true Saffron, 
Carthamus or Baſtard Saffron, Autumnal Crocus, Thlap- 
h, Cyclamens, Colchicums, Autumnal Hyacinth, 2 
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of ſeveral forts, Semper virens, ſeveral forts of Golden 
Rod, double Sopewort, double Cammomiles, Amomun 
Plinii, Gyernfey Lilly, Larkſpur, Tree Primrofe, Poly. 
anthus, Golden Apple, Amaranth, Antirrhinum, Spider. 
nap-dragon, Venus Looking-plaf, 
Lychnis, Campanula, Gentianella, Autumnalis, ſcarlet 
Bean, Sun- flowers of feveral forts, Tuberoſes, double 
Violets, Convolvulus, Nafturtium Indicum, Oriental Per. 
ſicaria, Stramoniums, Amaranthoides, Xeranthemums, 
Jacea's, Oriental Mallow, Lavatera, Dwarf Annual. 
Rock, ſaffron Crocus, Poppies, Candy-tufts, ſome Car- 
nations, Myrtles, Kermia veſicaria, monthly Roſes, 
Pomegranates, Arbutus, Oleanders, Collutea, Capficum 
Indicum, Althea Frutex, Elichryſums, red Garden Vale- 
rian, Musk Roſe, ſhrub Cinquefoil, Mallow-tree, Lau- 
neyſuckle, Indian-fig, Cy- 
tiſſas Incanus, Capers, ſenſitive and humble Plants, and 


wort, Auriculas, 


ruſtinus, ſcorpion Senna, Ho 
ſome others. 


Kircnzn-GarDEn. In the beginning of this Month 
tranſplant young Colliflower Plants in Places where they 
are to flower, and in Nurſeries under ſome warm Wall 
or Place of Shelter: for thoſe which are planted out for 
Good, will bloſſom a great deal ſooner than thoſe which 
are planted in the Spring, and produce much larger Floxver;, 
if they are defended from Froſts with Glaſſes. Note, If 
the Seaſon ſhould prove wet, you ſhould skreen your Col- 
lilowers therefrom. 

Now make Muſhroom Beds, as before directed. 

In the beginning of this Month hough Turneps and 
Spinage. 

Cantinue to tranſplant Endive on warm Borders, under 
warm Walls, Cc. 

Sow yet ſmall fallad Herbs, ſuch as Radiſh, Turnep, 
Sorrel, Creſſes, Muſtard, Chervil, &c. 

Continue to gather all forts of Seeds that are ripe, ac- 
cording to the former Directions. . 

In the beginning of this Month you may tranſplant 
Roſemary, Lavender, Stæchas, c. 

Continue to earth up Cellery, and raiſe Banks of Earth 
about Chardones, in order to blanch them. 


In moiſt Weather make Plantations of Cabbages and 
Towards 


Coleworts. | 


— 


— 
—— 


— 
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Towards the latter end of this Month make Planta- 
tons of Lettuces of ſeveral forts on warm Borders, where 
they may remain to cabbaye early in the Spring. | 

You may now tranſplant Aſparagus Plants. 

The Ground being now pretty well cleared from the 
hummer Crops, you ſhould clear the Ground from Weeds 
indry Weather, and by that Means you will preſerve the 
Ground in order for freſh Crops. | 

About the latter end of this Month, you may plant 
ſome Beans; and ſow ſome early Peaſe in a warm Situ- 
ation, where, if they ſhould abide the Vinter, they will 
produce early Crops the ſucceeding Spring. 


Products of the Kiteben-Garden. 

Melons, Cucumbers, Beans, Roncival Peaſe, Marrow- 
fat Peaſe, Kidney-beans, Artichoaks, Colliflowers, Cab- 
bage Lettuce, Radiſhes, Creſſes, Chervil, young Onions, 
Tarragon, Burnet, Sellery and Endive, Muſhrooms, Car- 
rots, Cabbages, Sprouts, Savoys, Turneps, Skirrets, Scor- 
zonera, Beets, Chardoons, Salfafy, Parfnips, Potatoes, 
Shellots, Horſeradiſh, Onions, Leeks, Garlick, Rocam- 
bole, Cc. 4 


OCTOBER. 


FrxurT-GandEn. At the beginning of this Month you 
ſhould prune Apricocks, NeQarines, Peach-trees, and 
Vines, which is better than to ſtay till the Spring, as is 
the uſual Practice, becauſe the Wounds will heal over 
before the hard Froſts come to injure the ſhoots. You 
ſhould likewiſe begin to prune Apples, Pears, and Plums, 
and ſo continue doing till the Middle or latter End of the 
next Month, as you find the Seaſon proves more or leſs 
favourable ; this Work ſhould never be done in froſty 
Weather, for if it is, the ſhoots will periſh at the Places 
where they are cut. New is your beſt Time for tranſ- 
planting all ſorts of Fruit-trees, if your Soil be dry; and 
if you have Occaſion to have them from Nurſeries, you 
may now have a greater Choice than in the Spring, for 
then the Nurſeries are for the moſt Part cleared of their 
choiceſt Trees; but in planting you ſhould not head down 
thoſe Trees which are deſigned for Walls or Eſpaliers un- 
til the Spring, the Roots only ſhould be pruned : —_ 

| wnen 
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when you have planted your Trees, let them be faſtened 
to the Wall, Pale, Eſpalier, or Stakes, to hinder their 
being injured by the Winds ; and lay ſome Mulch about 
their Roots, on the ſurface of the Ground, to prevent the 
Froſt's hurting them. Now plant your Gooſberries, 
Currants, Raſberries, and Strawberries, and they wil 
take Root before Winter, and produce Fruit the Summer 
following. You ſhould now tranſplant Stocks of all kinds 
of Fruit into your Nurſery, to graft or bud the more ge. 
nerous kinds of Fruit upon, and mulch the Ground about 
their Roots to keep the Froſt out. Let your Beds of 
Strawberries be now dreſſed, clearing them from Weeds, 
and cutting off their Strings ; then let the Alleys between 
them be dug up, and when you have broke the Earth 
fine, you may ſpread a little over their Beds, but not to 
bury the Plants. You may at the ſame time clear your 
Raſberries of the old Wood, and let the Ground be dug 
up between the Rows, which will be of great Service to 
the Plants. Prune your Currant Buſhes, and let their 
Branches be tied up with a Withy ; then dig up the Ground 
between them, and plant therein Coleworts or Cabbage- 
plants, letting them remain there till Spring, where they 
will ſometimes abide the Winter, when they would be 
deſtroyed if in a more open Situation. You ſhould like- 
wiſe prune Gooſberry-buſhes, and let the Ground be- 
tween them likewiſe be dug up; and if you have Room, 
you may alſo plant Coleworts or Cabbage-plants there, 
which will be gone before the Buſhes put out their Leaves 
in the Spring. Be careful to preſerve in Sand the Stones 
or Kernels of ſuch ſort of Fruit as you intend to propa- 
gate for Stocks, until the Seaſon for ſowing them; but 
take care that neither Rats nor Mice get near them, they 
being great Deſtroyers of them ; you muſt likewiſe guard 


againſt thoſe Vermin when you put any of your Kernels 
in the Ground. | 


The Fruits yet laſting, or in their Prime, are theſe. 

APPLEs. Red and white Calvilles, Royal Ruſſet, Ren- 
net Griſe, embroidered Apple, autumn Pearmain, golden 
Rennet, and others. Theſe Pears. Green Sugar, Beſi- 
dery, Swan's Egg, Monſieur Jean, Rouſſeline, Verte 
longue, Long-ſtalked Muſcat, Doyenne or St. Michael, 
Swils Bergamot, Beurre rouge, and others. Vou 3 


(08.) 


alſo the 
Grapes, 
Bullace 


Flo 
your pl 
to put 
monies 
quils, 
rooted 
Bells, 
Daizie 
don P 
Aſters 
and ol 
your 

a Ma 
ers Pl 
ginni 
Plini. 
Gree 


verin 


(Oct.) A Kalendar of Gardening. 401 
alſo the bloody, Malacoton, and ſome Katharine Peaches, 
ened Grapes, late Figs, Medlars, Services, black and white 


their Bullace, with Almonds, Hazle-nuts, and Walnuts. 

bout 

t the Flower GarDEn, GREEn-Houss, Sc. Now finiſh 
ries your planting all ſuch ſorts of Flower-roots as you intend 
wil to put into the Ground before Chriſtmas, ſuch as Ane- 
mer monies, Tulips, Crocus, Ranunculus, Hyacinths, Jon- 
inds quils, &c. Let moſt ſorts of your hardy tuberoſe 
ge⸗ rooted or fibrous rooted Plants, ſuch as Canterbury 
Dout Bells, French Honeyſuckles, Hollyhocks, Columbines, 
$ Daizies, Monks-hood, Polyanthus, Buphthalmums, Lon- 
eds, don Pride, ſweet Williams, Campanulas, Golden Rods, 
een Aſters, Lychnis coronaria, Spiderwort, ragged Robbin, 
th and others, be now tranſplanted out in the Borders of 
t to your Flower Garden, letting them be intermixed in ſuch 
our a Manner, as there may be a regular Succeſſion of Flow- 
Jug ers preſerved throughout the whole Seaſon. At the be- 
to ginning of this Month houſe your Myrtles, Amomum 
err Plinii, Meleanthus, Marum ſyriacum, and ſuch tender 
nd Greens as remain yet abroad, giving them a freſh Co- 
ge vering with Earth, without diſturbing their Roots: Let 
ey ſuch of them as grow diſorderly be tied up, and then put 
be in their proper places to ſtand the Winter, minding to 
de- ſet the moſt tender Plants, ſuch as Aloes, Melon and 
X- Torch Thiſtles, Euphorbiums, &c. neareſt the Sun, and 
n, thoſe Plants that are moſt hardy at the back of the 
e, Houſe. After the middle of the Month give no more 


Water to your tender ſucculent Plants, they being ſubject 
es to rot. At the placing your Exoticks in the Houſe, ob- 
ſerve that only one third Part of the Floor be taken np 
in Shelves for the Plants, ſo that there may be as much 
Vacancy left between them and the Windows, and the 
lame ſpace between them and the back of the Houſe ; 
this Proportion being obſerved, the Houſe will not be ſo 
ſubject to Damps as if it was crouded, and there will be 
Air enough contained in it to nouriſh the Plants, if it was 
to be cloſely ſhut up a Month together. When you wa- 
ter your houſed Plants, let it be in the Morning when 
the Sun ſhines upon them. Keep open the Windows 
of the Houſe Day and Night till about the 15th, and af- 
ter that Time open them only in the Day- time. Let all 
the Borders of your Flower Garden be ns ow 

Sz 
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Weeds, and if they are not dug up and renewed with 
freſh Earth, let them be now done. Repair thoſe Bor. 
ders of your Box Edging which are decayed, and plant 
new ones where they are wanted. Let all ſuch Borders 
as were dug and planted in September, be now raked 
over, which will deſtroy the young Weeds, and make 
them look neat and handſome all the Winter. Let thoſe 
Peonies, Flag-leav'd Iris's, and Geraniums, as have thick 
knobby Roots, be now tranſplanted, which is better than 
to remove them in the Spring. Let the Beds of ſeedling 
Tulips, Hyacinths, Frittillaria, and other bulbous rooted 
Flowers as have remained in the Ground all the Year, be 
now cleaned from Weeds, and let ſome freſh rich Earth 
be fifted over them about the Thickneſs of half an Inch, 
which will ſtrengthen the Roots and preſerve them from 
Froft. Remove your Pots and Boxes of ſeedling Flowers 
out of their ſhady Situation, where they have remained 
during the Heat of the Summer, and place them in a 
warmer Place, where they may have as much Benefit 
from the Sun as poſſible, and be preſerved from cold 
bleak Winds ; Tet them be cleanſed from Weeds, and 
let them have a little freſh Earth lightly ſifted over them, 
but not too thick. Yeu muſt now alſo remove your 
choice Carnations ; let them be placed under Cover, 
where they may be guarded from Snow, violent Rains, 
or ſevere Prof, all which do them much Damage ; if 
they are in ſmall Pots, you may place them very cloſe 
fogether upon a Garden-frame, or on a Bed arched over 
with Hoops, and then you may eafily cover them with 
Mats in bad Weather ; but let them have as much Air as 
poſſible in dry Weather. Now let your Pots of choice 
Auriculas have their dead Leaves taken off, and then let 
them be laid on one fide to prevent their receiving too 
much Wet, which will rot them ; but they are Flowers 
that will very well endure Cold. Let moſt forts of your 
flowering Shrubs and Trees be now removed, ſuch as 
Spaniſh Broom, Honeyſuckles, Roſes, Laburnums, Cy- 
tiſſus, &c. and they will take Root before Winter, nel- 
ther will they want ſo much watering as if planted in the 
Spring; and let them have ſome Mulch laid upon the 
Surface of the Ground round their Stems, to prevent the 
Froft's injuring them. Let the Walks of your Wilder- 


neſſes be now cleared from the Leaves that fall "= the 
rees z 
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Trees; for if they are ſuffered to lie on the Graſs, they 
will rot and do much Injury; and if they rot on the 
Gravel-walks they will greatly diſcolour them. If you 
have large Gravel-walks that you do not walk much on 
in the I inter, you may now dig them up and lay them 
in Ridges, which will not only preſerve the Gravel freſh, 
but prevent Weeds and Moſs growing thereon ; and if 
you have any Ground which you defign to lay out for 
Pleaſure, whether it be either in a Flower Garden or 
Wilderneſs, which you can't get ready till Spring, you 
maft loſe no Time at this Seaſon in preparing of it, 
that it may be expoſed to the Fre in the Winter, which 
will greatly help to mellow it; beſides, if the Freſt ſhould 
continue very long, it will prevent your working till the 
Seaſon is too far ſpent for planting, and ſo a whole Sea- 
ſon will be loſt. Make an end of putting in your Tu- 
lips, and you may alſo plant ſome Ranunculus and A- 
remonies, You may ſtill continue to tranſplant and lay 
Rofes, and ſuch like flowering Shrubs. Let the Cuttings 
of jeſſamine and Honeyſuckles be planted in ſhady Bor- 
ders well wrought with a Spade ; and be careful to bury 
at leaſt two Joints of each Cutting in the Ground. Sow 
now the Berries of Holly, Yew, and ſuch Evergreens as 
have been prepared in Earth or Sand. Let your Pots of 
Carnations as are now blowing be put near the Door in 
your Green Houſe, where they may enjoy the moilt Air. 
So alſo in placing your exotick Plants in the Houſe, let 
the moſt tender ſtand the moſt remote from the Door, 
and the more hardy will bear the Air, eſpecially the Fi- 
coides ; but uſe none of them with too much Tenderneſs, 
for many Plants have been killed with too much Care. 


Plants, &c. now in Bom. 

We have now four or five ſorts of the Golden Rod, 
Starworts of divers kinds, Marvel of Peru, French Mary- 
golds, Africans, ſweet Williams, China Pinks, Colchi- 
cums, Cyclamens, Autumnal Crocus, yellow autumnal 
Narciſſus, Indian Scabious, Sun-flowers, ſome ſingle Ane- 
monies, three colour'd Violet or Heart's Eaſe, Polyan- 
thus, Auricula's, Arbutus or the Strawberry-tree, late 
Honeyſuckle, Althea Frutex, Paſſion-flawer, Cytiſſus 
lunatus, Kermia Syriaca, Shrub Cinquefoil, Musk Roſe, 
Monthly Reſe, Lauruſtinus, ſame Oranges, Myrtles, Ge- 

| raniums, 
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raniums, Amomum Plinii, Golden Apple, Aloes, Ficoi. 
des or Fig Marigolds, Leonurus, Apocinum, Spaniſh Jef. 
ſamine, Indian yellow Jeſſamine, Brazil Jeflamine, com. 
mon jeſſamine, Thlapſi ſemper virens, Pomegranate, 
Arbutus, Carnations, Stock Gilliflowers, Aſters, Antirrhi. 
num, Amaranths, double Violets, Saffron Crocus, Cap. 
ficum, ſingle Wall-flowers, Cotyledons, Chryſanthemum, 
— — Canary Campanula, Cailia Bahamen. 
ſis, ſenſitive and humble Plants, Guernſey Lilly, Bellado- 
na Lilly, three leav'd Paſſion Flower, and many others. 


KircREN-GAR DEN. The beginning of this Month 
fow Cucumbers on the natural Ground, and afterward; 
tranſplant them into Pots, where they may be ſheltered 
from the Cold of the Nights, till you have a gentle hot 


Bed prepared for them; and you. will have them very 
forward. 


About the middle of this Month tranſplant your Cab- 
bage and Colliflower Plants. 

Now tranſplant your brown, Dutch, and common 
Lettuces, c. upon warm Borders, to abide the Winter. 

Plant Span; Beans, and ſow hotſpur Peaſe in ſome well 
expoſed Border. 

Now ſow all forts of ſallad Herbs upon a decayed Hot. 
bed, ſuch as Lettuce, Creſſes, Muſtard, Radiſh, Turnep, 
and Spinnage. 

Plant out ſome of your Colewort-plants, which were 
ſown late, where they are to remain for Spring Ute. 

Earth up the Stems of your Broccoli Plants, to protect 
them from the Froſt. 

* Continue to earth up Cellery and Chardoons for blan- 
ing. 

Now ſow ſome Radiſhes in a warm Situation, to come 
early in the Spring. 

About the latter End earth up and dreſs ſuch of your 
Artichokes as have done bearing. | 

Plant Mint and Tanſey in a moderate Hot-bed, and 
they will be fit for Uſe about Fanuary. 

Make Plantations of the Suckers or Cuttings of Goof- 
berries, Currants, and Raſberries. 

Now lay up Roots for Winter Uſe, ſuch as Carrots and 
Turneps. 

Pradu#s 
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Products of the Kitchen Garden. 

Colliflowers, Artichokes, Peaſe, Beans, Kidney-beans, 
Cucumbers, Melons, Cabbages, Savoys, Carrots, Tur- 
neps, Parſnips, Potatoes, Skirrets, Scorzonera, Beets, O- 
nions, Leeks, Garlick, Shallots, Rocambole, Salſafy, 
Creſſes, Chervil, Muſtard, Radiſh, Spinage, Lettuce of 
ſeveral ſorts, Tarragon, young Onions, Cellery, Endive, 
Coleworts, Brocole, Muſhrooms, Sprouts, Sage, Roſe- 
mary, Thyme, Parſley, Winter Savory, &c. 


NOYEMBE R. 


FxuiTt-GarDen. Should the Seaſon prove mild, you 
may continue to prune Apple-trees, Vines, and ſuch other 
hardy Kinds of Fruit-trees, whether they be Standards, or 
againſt Eſpaliers or Walls, but you ſhould not prune them 
afterwards, leſt Rains and Frofts ſhould ſucceed each o- 
ther, and hurt the Trees when the Waunds are freſh. 
You ſhould now gather all your late Fruits, for if they 
are ſuffered to hang longer on the Trees, they will rot and 
infect the tender Branches; and let the Shoots of the 
Trees be nailed cloſe to the Wall, which will protect 
them againſt Fo; when you have ſo done, put ſome 
Pannels of Reeds before them, when you find the Froff 
like to be very ſevere, and they will prevent your Fruit 
Branches from being injured, and occaſion the Fruit to 
come out earlier the Spring following. You ſhould now 
ſake carefully all thoſe Fruit-trees that you planted the 
former Month for Standards ; and let thoſe againſt your 
Eſpaliers or Walls be faſtened thereto, which will greatly 
help them from being hurt by the Wind ; which done, 
ly ſome Mulch about their Roots on the Surface of the 
Ground, if you have not already done it, which will hin- 
der the Froſt's penetrating the Ground to their Roots. If 
tie Seaſon proves mild, you may continue at the Begin- 
ning of the Month, to tranſplant Fruit-Trees upon æ warm 
ary Soil ; but it were better it had been done laſt Month. 
You may now plant Strawberries, Raſberries, Gooſber- 
ries, and Currants, if the Seaſon proves mild; you ſhould 
likewiſe prune your Gooſberries and Currants which were 
formerly planted ; which done, dig up the Ground be- 
tween their Rows to clear them from Weds, and _ 
Plant 
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plant in thoſe Rows ſome Coleworts, which will be g 
for Uſe in Spring. New let your Strawberry-beds be 
cleared from Weeds and Runners, and after dipping wp 
the Alleys between the Beds, let a little of the Earth he 
ſprinkled upon the Beds, which will ſtrengthen then 
very much; but ſhould your Ground be poor, I woult 
adviſe that a very little rotten Dung be ſpread thinly ore 
your Beds, and you will find it to be of great Service u 
them. I muſt again remember you to gather your lam 
Fruit, if it be not already done, eſpecially in a dry Day, 
for ſhould you let them hang longer on the Trees, the 
Wet and Froſt will periſh them: And obſerve to pack up 
in cloſe Baskets of clean Wheat Straw all your fine 
Winter Apples and Pears which were gathered laſt Month, 
then let them be placed where neither Froſt nor too mud 


Air can come at them, otherwiſe they will be liable to 
perith in a little Time. 


The Fruits get laſting, or in their Prime, are theſe, 

ArrIESs. Holland Pippin, Kentiſh Pippin, French 
Pippin, Pile's Ruſſet, Harvey Apple, Wheeler's Ruſſet, 
Golden Ruſſet, Pear Ruſſet, Winter Queening, Aromatic 
Pippin, Renette Griſe, Golden Pippin, Nonpareil, Cal 
ville blanche, Calville rouge, Courpendu, Fenouillette, 
and Herefordſhire Pearmain. Theſe PRA RSH; Martin dec, 
IAmadote, Louiſe bonne, petit Oin, Colmar, Ambrete, 
Spaniſh Bonchretien, Virgoule, Sucrevert, la Marquiſe, 
la Chaſſerie, Chat brule, Craſane or Bergamot Craſare, 
and la Beſiderie. With ſome late Grapes, Bullace, Wal. 
nuts, Hazlenuts, Cheſnuts, Medlars, Almonds, and Services 


FLOwWER-GARDEN, GREENn-Hovust, &c. Now plant 
out of hand ail thoſe bulbous rooted Flowers which you 
would have planted before Chriftmas, for if you delay i 
any longer, they will not have time to take Root before tie 
Froſt comes on, and therefore they will be in Danger © 
being deſtroyed, becauſe the Fre always prevents their 
taking Root. Let the Windows of your Green-Fout 


be now opened a little if the Seaſon is not ſevere, but 
more eſpecially if the Sun ſhines ; and give Water to the! 
Plants that require it, letting the Water you give be al 
ways clear, for fcul Water damages your Plants. If you 
find the Fro to ſet in, make a Charcoal-fire, and when 
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it burns clear, hang it up near the Windows of your 
Green-Houſe ; but let this be done only at Night. Place 
your Pots and Boxes of ſeedling bulbous rooted Flowers 
in a warm Situation, but in ſuch a manner as they may 
have the Benefit of the Sun, and be preſerved from cold 
bleak Winds. Now lay up Heaps of. Earth for your ſeve- 
ral forts of Flowers, and make the proper Mixtures for 
your ſeveral Exoticks, as has been directed in the fore- 
going Months ; and where your Ground it too ſtiff, and 
you defire a natural Mixture to bring it to the State of 
Loam, you muſt add to it a ſufficient Quantity of Sea- 
fand or Drift. Set your Auricula Pots on their ſides, let- 
ting the Plant be towards the Sun, otherwiſe the Wet will 
rot their Leaves; and the Fre will much injure them. 
Let the Stalks of your late flowering Plants as begin to 
decay, be now cut down within three Inches of the Root ; 
and let the Borders of your Pleaſure-Garden be raked 
juſt over the Surface of the Ground, which will prevent 
Moſs or Weeds growing thereon, and make them look 
very neat. Should the Weather continue mild, you may 
continue to tranſplant Flag-leav'd Iris's, Peonies, Monk's- 
hood, and ſome other knobbed rooted Plants ; and you 
may likewiſe continue to plant Veronica's, Lychnis's, 
London Pride, Canterbury-bells, and ſuch other hardy 
fibrous rooted Plants; as alſo Roſes, Laburnums, Jeſſa- 
mines, Spirea Frutex, Hyperium Frutex, Colubea's, Ho- 
neyſuckles, Syringa, and Lylacs, if the Weather proves 
mild, and the Soil be dry. Rake over the Beds of your 
ſeedling bulbous, rooted Flowers which were not removed 
laſt Seaſon, to hinder M/s or Weeds growing thereon ; 
and ſpread ſome freſh Earth over their ſurface, which 
will prevent the Fro/?'s injuring their Roots. Now ſhel- 
ter your Pots of Carnations and Auriculas from Rain, 
Froſt, and Snow, either by laying Mats over them, or by 
laying the Pots down on one fide with the Plants facing 
the Sun ; for if too much Rain gets into the Pots it often 
rots them. Let the Compoſts which you have prepa- 
red for Boxes and Pots be now turned, as they may be e- 
qually mixed, and have the Benefit of Air and Froſt to 
ſweeten them, and render them the looſer. Unnail your 
Paſſion-flower Trees from the Wall, then lay them on 
the Ground, that when ſevere Fro comes on you may 
Cover them with Straw, If the Weather proves wet 8 
| froſty 
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froſty at the end of this Month, you ſhould arch oye 
with Hoops your Beds of Hyacinths, Anemonies, and 
Ranunculus, and cover them with Mats, which will k 
off all large Quantities of Water, and prevent the Froſt 

netrating into the Ground to their Roots. Let all your 

rees and Shrubs be now tied up to Stakes; otherwiſe, if 
they are ſuffered to be at Liberty, the Winds at this Seay 
will very much injure them. About the beginning of this 
Month you may plant ſome Junquils, Hyacinth, Naz. 
eiſſus. and Polyanthus in Pots; which done, plunge then 
into Hot beds, and they will bloſſom about Chriftma;, 
Trim and dig up the Ground between the Quarters of 
your Wilderneſs, which will make them look very next, 
and encourage the Growth of your Trees ; but take care 
that you do not injure or deſtroy any of your flowering 
Roots in digging. When you can do but little in the 
Garden; that is, when the Weather is wet or froſty, you 
ſhould prepare your Seeds ready for ſowing in the Spring, 
by making them up in Parcels, and label them, as you 
may go readily to them when you have Occaſion for them; 
and you muſt likewiſe have your Tools of all ſorts ready, 
as you may want nothing that is neceſſary for Bulinek 
when the Spring comes on. 


Plants, &c. now in Blom. 

The ftrip'd Lilly is now in its full Beauty; we have 
alſo Golden-rods of two ſorts, Starworts of ſeveral ſorts, 
double Colchicum, Annual Stock July-flowers, Heart's 
Eaſe or Panſies, Saffron, perennial Sun-flowers of diver 
ſorts, Plumbago or Leadwort, Polyanthus, fingle Are- 
monies, Narciſſus, Lauruſtinus, ſome Myrtles, yellow In- 
dian ſeſſamine, Spaniſb white ſeſſamine, Candy-tuft-tree, 
Geraniums, Ficoides, ſome Carnations, Aloes, Amo— 
mum Plinii, Leonurus, Golden Apples, ſome Paſſion. 
flowers, Gentianella, double Violets, Arbutus or Straw 
berry-tree, Musk-roſe, Clematitis, Boetica, Cy tiſſus li- 
natus, Geniſta ſpinoſa, monthly Roſe, Sedum arboreſcens, 
Cotyledons, Anemonoſpernedons, Canary Campanulz, 
Indian Naſturtium, Viburnums, Sencio folio retuſo, Cali 
Bahamenſis, Papaw- tree, Chryſanthemum arboreſcens, 
ſenſitive Plants, Azorian Jefſamine, Granadilla, Guernliey 
Lilly, Belladona Lilly, Alcea Africana arboreſcens, and 
ſeveral others. : 

KITcHEY 
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Kir eg EN-GaR DEN. In this Month trench Ground, 
and lay it up in Ridges to mellow. | 

You muſt now plant Spar; Beans, and ſow Hotſpur- 
peaſe, in ſome well expoſed Situation, to ſucceed thoſe 
ſown laſt Month ; and earth the Stems of thoſe that are 
come up. | | 

You muſt let your Colliflower and Lettuce Plants, which 
are under Frames and Glaſſes, have Air in dry Weather. 

Now make Hot-beds for Aſparagus, to have ſome in 
December. 

Continue to plant Suckers and Cuttings of Gooſeberries 
and Currants. 

Now ſow all ſorts of ſallad Herbs upon Hot-heds, as 
Lettuce, Creſſes, Muſtard, Radiſh, Turnep, &c. 

In froſty Weather dung ſuch Places as want to be en- 
riched. 

The beginning of this Month you may ſow ſome Car- 
rots and Radiſhes on warm Borders, to come early in the 
Spring. 

Plant Mint upon moderate Hot-beds. 

Earth up Sellery, and tie up Endive Plants for blanching. 


Now 1s the Time to cut off the Aſparagus Haulm, 
when it is turn'd yellow. 


Products of the Kitchen-Garden. 


 Colliflowers, Artichoaks, Carrots, Parſnips, Turneps, 


Beets, Skirrets, Scorzonera, Horſe - Radiſh, Potatoes, 
Onions, Garlick, Shellots, Rocambole, Sellery, Parſley, 
Sorrel, Thyme, Savor}, Beet Leaves, Cabbages, Sprouts, 
davoys, Spinage, Cucumbers, Cabbage Lettuce, Creſſes, 
Muſtard, Corn-fallad, Coriander, Sc. alſo Endive. . 


DECEMBER. 


| Feaurtt-GarRpen. You may now, in mild Weather, 
dig and prepare your Ground for planting Fruit: trees in 
February; and let the Borders of your Fruit-Garden be 
mend-d with ſome very rotten Dung and freſh Earth 
mixed together, which will be of great Service to the 
Irees. Forbear to prune any Fruit-trees at this Seaſon, 
becauſe if the Froſt ſhould ſoon follow, it would very 
mach damage the wounded Branches, eſpecially of your 
tender 


— ——— 


410 The Gentleman's Beſt Guide. 
tender Fruits, ſuch as Apricots, Peaches, &c. Let all 


time 
dead Branches be cut out of your T'rees in your Orchard, os \ 
and ſuch as croſs one another ſhould be likewiſe cut off; Fig: 
in doing which, obſerve that the Wound be made ſlope. * 
ways, and as ſmooth as may be, and then the Wet will Ran 
eaſily paſs off, and not injure the Trees; and if you were very 
to dung and plough the Ground of your Orchards between very 
the Trees, it would be of great Service to them, and oc- ſeed] 
cafion the Fruit to be much fairer and better taſted. If othe 
you intend to plant any young Orchards in the Spring, "OY 
let your Ground be now prepared for it. Lay Mulch your 
over the Ground round your new planted Trees, if the preſe 
Weather proves froſty, and it will prevent the Freſt's in- whic 
juring the young Fibres of their Roots. I gave you Di- let t 
rections laſt Month for preſerving your choice inter com: 
Fruit, therefore ſhall now only remind you, that you be laid: 
careful to keep the Froft out of the Rooms where you put Air, 
it; for if any of them are frozen, they will ſoon aſter and 
decay. their 
| leaſt 

The Fruits yet lafling, or in their Prime, are theſe. that 
Ars. Wheeler's Ruſſet, Rennet Griſe, Hautbonne, turne 
Winter Gilliflower, Aromatick Ruſſet, Pear Ruſſet, gol- prep: 
den Ruſſet, Winter Queening, Harvey Apple, golden tity 1 
Fippin, Nonpareil, Kentiſh Pippin, Holland Pippin, you 1 
French Pippin, Winter Pearmain, and Pile's Ruilet. and | 
Theſe Pears ; Epine d'Hyver, Beurre d'Hyver, St. Au- for x 
guſtine, PAmadotte, Louiſe- bonne, Poire de Livre, Spa- doing 
5 Bonchretien, Ronville, Rouſſelette 'Hyver, Citron the 
d'Hyver, Martin- ſec, St. Germain, Colmar, Virgoleuſe, wall | 
St. Andrew, Leſchaſſerie and Ambrette : With Almonds, ing. 
Services, Nuts, and Medlars. in th 
again 
Fl oWER-GaR DEN, GREEX-Hovsz, Ce. You mult and: 
row be very careful of your Green-Houſe, for if you let ging, 
in too much Air at this Seaſon, it will very much injure the T 
vour Plants; therefore keep your Doors and Windows fack - 
ſhut, except in mild Weather, when you muſt open ſome expe 

| of them in the middle of the Day to give them a little in W 
| freſh Air; let the dead Leaves of your Plants in tie but le 
| Green-Houſe be picked off, and give thoſe Plants that "EW 
want it, a little freſh Water; but in doing this, you mul for + 


be very ſparing, giving them but ſmall Quantities at 2 Fart 


time, 
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time, and that only in mild Weather ; but obſerve that 
no Water be given to your Aloes, Euphorbiums, Indian 
Figs, Melon and Torch Thiſtles, nor Sedums, till March 
is almoſt out. Let the Beds of your choice Anemonies, 
Ranunculus's, and Hyacinths be now carefully covered in 
very wet or froſty Weather, otherwiſe both which will 
very much injure them; and let your Boxes and Pots of 
ſeedling Flowers be likewiſe covered for the ſame Reaſon, 
otherwiſe they will be in danger of being very much 
damaged or deſtroyed thereby. You ſhould now cover 
your choice Auricula's and Carnations, which will greatly 
preſerve them from Frofis, heavy Rains, and Snows, all 
which are very injurious to them; but in mild Weather, 
let them have as much free Air as poſſible, leſt they be- 
come tender, and draw up weak. Let ſome Mulch be 
laid about your exotick Trees as were planted in the open 
Air, as alſo about the Roots of your new planted Trees 
and Shrubs, which will prevent the Freſt's penetrating to 


+ their Roots, which will go near to deſtroy them, or at 


leaſt very much weaken them. Let your Heaps of Earth 
that you have prepared for your Flewer-Garden be now 
turned over, as the Freſt may mellow them; which done, 
prepare ſome new Heaps, as you may always have a Quan- 
tity ready, which ſhould lie ten or twelve Months before 
you uſe it. If the Seaſon proves mild, you ſhould dig 
and prepare your Beds and Borders, as they may be ready 
for planting your Flxwer-Roors in the Spring; and in 
doing which, obſerve to lay the Earth up in Ridpes, as 
the Rain may run off of them, otherwiſe the Ground 
will be too wet when you ſhall have occaſion for plant- 
ing. You ſhould likewiſe continue to dig up the Ground 
in the Quarters of your Wilderneſs, that all may be neat 
againſt the Spring, for then the Trees will begin to bud, 
and the Flowers begin to blow; but be careful in dig- 
ging, left you injure any of the Plants that grow between 
tie Trees. LetShel/ters be provided for your tender F/axvers, 
ſuch as Ranunculus's and Anemonies, for now you muſt 
expect great Fats to begin: And be not over-haſty 
in warming your Green - Houte with artificial Heat, 
but let in as much San as poſſible ; for you mult rather 
ſtu! to preſetve your Plants, than to make them grow, 
for witinely Shoots oftentimes ſpoil your Plants. Pre- 
Fire 4n% 147 12 &:&es ſuch Parts of your Garden as you 

7 intend 
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intend to plant your flowering Shrubs or tender Trees in 


when the Spring comes on, letting it lie in Ridge, till 


you uſe it. Let all dead and rotten Leaves be now pick. 
ed off from your exotick Plants, leſt they infe& the whole. 
If the Weather proves froſty, and you can do but little 
Work in the Garden, prepare Tallies to number your 
Seeds and Flowers when they are ſown ; and let all your 
Tools be got ready, and in ſuch Order as they may be 
fit for Uſe in the Sprizy, when you will have full Em. 
ployment in your Garden. | 


Plants, &c. now in Bloom. 

You have now in Flxwer the Lauruſtinus, and the 
Leaves of the ſtriped Lilly are very beautiful; you have 
alſo Polyanthus's, ſingle Anemonies, Glaſtenbury-Thorn, 
Primroſes, Stock July-flowers, Geraniums, Narciflus's, 
Helleboraſter or Bear's-foot, Candy-tuft-tree or Thlapf, 
Semper Virens, Alyfon Halimi Folio, red flower'd ſpring 


Cyclamen, Tangier Fumitory, Indian Jeſſamine, Cycls- 


men, Ficoides, Aloes of ſeveral forts, narrow-leay'd Gol. 
den Rod, and, in mild Weather, the Winter Aconite and 
Snow-drops ; as alſo the Antirrhinum; and in Fruit, the 
Arbutus or Strawberry-tree, Amomum Plinii, Oranges, 
rom Apple, Lemons, Citrons, and Paracantha ; in the 

ot-beds you have alſo ſome Narciſſus and Hyacintts; 
and you have alſo the black Hellebore now in Flower, 
with the ſpurge Laurel, Virginian Groundſel Tree, ur- 
right blue berried Honeyſuckle, Geniſta ſpinoſa, Clem 


- titis Boetica, Citiſſus miranthe ; and in mild Weather, 


the Mezeron ; and you have now likewiſe in bloom Lec 
norus's, Arabian Jeſſamine, Ilex- leav'd Jeflamine, Polygalz 
arboreſcens, double-flower'd Indian Naſturtium, Onior- 
leav'd Aſphodel, Anemonoſpermos, Leucanthemums, P/. 


rethi ſapore, Carolina dwarf Sun- flower, Canary Camps 


nula, Althza arboreſcens, Virginian large blue Aſter, ſeu- 
ſitive Plants, Seneſio folio retuſo, and ſome others. 


Kirchx- GARDEN. This Month you ſhould guard 
againſt the Severity of Froſts, which are generally at ti 
Seaſon pretty common. 

You ſhould obſerve, in mild Weather, to let your Co 
liflower Plants have the open Air, which will very much 


forward them. 
About 
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About the middle of this Month make Hot: beds for 
N. Aſparagus. 

If the Weather be mild, ſow ſome Peaſe and Beans 
about the middle of this Month, in warm Borders, 

Alſo ſow ſome Radiſhes, Carrots, and Lettuce, on 
warm Borders, leſt thoſe ſown in the former Months 
des ſhould not ſucceed. 

Sow Creſſes, Muſtard, Rape, Radiſh, Turneps, and 
other fallad Herbs, upon a moderate Hot-bed ; but ob- 
ſerve to cover them with Frames, or Hoops cover'd with 
Mats, for they are not able to endure the open Air. 

Whilſt the Ground is frozen, bring into the Garden the 
he neceſſary Manures for enriching the Ground. 


Products of the Kitchen-Garden. 


om. Cabbages, Savoys, Spinage, Colliflowers, Artichoaks, 
us's Borecole, Broccoli, Carrots, Parinips, Turneps, Potatoes, 
apf, Skirrets, Scorzonera, Salſafy, Beets, Horſe-radiſh, Onions, 
ries Leeks, Garlick, Rocambole, Shellots, Thyme, Hyſſop, 


) Winter Savory, Sage, Roſemary, Chard Beets, Chardoons, 
Go i Sellery, Se. ſmall Lettuce, Creſſes, Muſtard, Rape, Ra. 
> and aſh, Mint, Tarragon, Burnet, Endive, Sorrel, Parſley, 
the and Chervil. 


THE 
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BEST GUID E. 


Containing Practical Rules and Methods for the 
Improving of LAND, and managing a FARM 
in all its Branches; with ſeveral curious Re- 
ceipts for Brining, Liming, and preparing 
Wheat, Barley, Oats, Sc. for Sowing 3 
excellent Receipts ſor deſtroying of Rats and 
Mice; a great Number of choice Receipts 
for the Cure of all common Diſtempers incident 
to all forts of CAT TIE; and a complete Ka- 

lendar of all Buſineſs necefſary to be done in the 
Field, Yard, Ec. by the Farmer, in every 
Month throughout the Year. 


FRI N CLOSURES being very beneficial in 
many Reſpects, I ſhall firſt lay down ſome 

RA Cautions in the making of Hedges, Oe. 
When it is in your Power, and you are 
willing to encloſe: any Piece of Ground, 
plant three Rows of Quickſet of White- 

thorn, ſo. as to range exactly, each Row about nine In- 
ches aſunder ; and to. ſet them on the. flat, is far better 
T 4. than 
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than on the Side; they ſhould be ſuch as were taken from 
much the ſame Soil as they are to be ſet in; with a Hoe 
keep your Hedge free from Weeds ; but if the Land be 
watry Meadow, or marſhy, then make your Fences of 
Willows, Poplars, and Ofiers, they being very profitable 
on many Occafions, and let the Sets be buſhed about for 
ſome time, to prevent their being injured. Let your Pop- 
lars and Willows be ſet in Rows in the Banks, five Foot 
aſunder; and let the Oſiers be thruſt in the Banks, cloſe 
to the Water ſide, at about nine Inches diſtance. 


Of Meadow and Paſture Grounds. 

There are two Kinds of theſe, the one wet, and the 

other dry; the wet are called Man Grounds, being ſub- 
Jett to Overflowings, either natural or artificial; and the 
dry are called Up/ards. Now where you have an Op- 
portunity, and Engines ſufficient to overffow your wet 
Meadows, let it be done about ſix Weeks before Mowing- 
Time; and again afterwards, for a ſecond Crop ; but 
mind never to let the Water lie on the Ground above 48 
Hours, leſt it chills it. Dry Meadows being often peſter d 
with Ant-hilts, Shrubs, Fern, Broom, or Goſs, when they 
become ſo bad, that they cannot be mowed without great 
Loſs, plough up your Mole-hills, Sc. with a Mole-hull 
Plough; then burn the Hills to Aſhes, which may be 
done with the help of a little Straw, c. to ſet it on 
Fire, and ſpread the Aſhes all over your Ground, and it 
will produce a good Crop. Now the beſt Seaſon for 
dunging Meadows 1s in December, January, and February ; 
for ſuch Grounds as are ſandy, hot and dry, uſe Marle, 
Chalk, Lime, or the like cold Soils ; and for cold, ruſhy, 
ſpewy, and moſſy Lands, uſe Woed-afſhes, Turf, or Sea- 
coal; alfo Pidgeons Dung, and all hot and ſandy Soils ; 
and between the two Extremes, 7. e. hot and cold, uſe the 
common Dung that is made by Horſes, &c. 

For Paſture Land that is cold, moiſt, clayey, ſpewy, 
moſſy, or ruſh Ground, where the Paſture or Hay is 
ſour and ſhort, about July or Auguſt cauſe the Turf to 
be pared off and burnt, and plough it up; and in the 
Spring ſow it with Corn and Hay-ſeed mix'd, and it will 
ſo 1 Nature of the Land, as to produce good Crops 
of Graſs, . 5 


There 
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There is likewiſe an excellent Soil for Meadow and 
Paſture Ground, call'd burnt Clay; the Method of burning. 
which is as follows: Take of the reddeft, ſtrongeſt Clays 
you can get, ſix or eight Loads; cut it into Spits as thick 
as Bricks; let it be pretty well dried by the Sun, for it 
mult be in the Summer: time that you burn it; and having 
made a Heap of Fern, Straw, Furſe, ſmall Bavin Faggots, 
Billets, c. lay one upon another about the Bigneſs of a 
little Bonfire, and in the Form of a Pyramid; lay the 
Spits of Clay round the ſame two or three thick, leaving 
room to put in the Fire, and ſo light the Heap, never 
ſuffering it to go out till you have burnt all you have; 
for if you do, your Labour will be all loſt, and you muſt 
begin again: After you have burnt ſix or eight Loads of 
Clay that is a little dry, the Heat will be ſo great as to 
fire any thing, ſo you may lay on green Clay as it comes 
out of the Pit; mind always to add one after another as 
there is Occaſion, but not too faſt, teſt you ſmother the 
Fire, and by that means put it out. If you put about 
ten Load of this burnt Clay on an Acre of Paſture Land, 
it will very much enrich it ; and this may be done at a 
ſmall Expence, and is reckon'd, by ſeveral that have uſed 
it, to be much better than Lime. 

Having given you an Account of the Method of burn- 
ing of Clay, I ſhalt now give you an Account of the 
Method taken in the burning or denſhiring of Land, which 
is a great Improvement to barren and poor Greund, be 
it wet or dry; for this you maſt be prepared with a 
Breaſt-plough to pare off the Turf, which muſt be turned 
over as it is cut, that it may dry the better; and if it 
prove a wet Seaſon, the Turf muſt be turned again, and 
ſet up hollow, the better to dry; and being thoroughly 
dried, they muſt be gathered up in ſmall Heaps of about 
two Wheel-barrows full in a Heap ; if the Turf hath a 
good Sward of Grafs upon it, it will burn the better; if 
not, the Heaps muſt be raiſed on a ſmall Bundle of Gos, 
Fern, or Straw, to ſet it on fire; and being conſumed to 
Aſhes in a ftill Time, let them be ſtrewed on the Land; 
then pare away the Farth on thoſe Places where the Hil- 
locks were, to abate its over Fertility cauſed by the Fire's 
being made thereon * In this Way you muſt but half 
Plough your Land, and half ſeed it, which ſow late in the 
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Seaſon, to prevent the Oyer-rankneſs of your Corn ; but 
for the ſecond Crop, obſerve the uſual Husbandry. 


The ſeveral Kinds of Grafs. | 
CLovex : That is beſt which is brought from Flanders, 
and bears the great red Honeyſuckle, its Seed. bein 
much the Size of Muſtard-ſeed ; and that of the Ar. 
yellow Colour is moſt liked. As this Seed is ſo 
ſmall, you ſhould mix it with Aſhes, Sand, or Duſt, to 
ſow it withal, wbich will help to fill the Hand, and cauſe 
it to be ſown more of an equal Thickneſs than if ſown 
by itſelf ; and chuſe good warm Weather for the ſowing 
this Seed. | 
The proper Seaſon to ſow Clover in, is the latter End 
of March, or Beginning of April, if it is likely to prove 
a dry Seaſon, allowing to an Acre about a Gallok, or 
nine or ten Pounds. The Land muſt be brought to a 
ood 'Tillage ; then ſow firſt your Corn, cauſing the 
round to be well harrowed; and then the Ci ver ſeed, 
harrowing it with a Buſh to cover it over with Earth; 
for if you ſhould do it with Harrows, the Corn would 
be raiſed up, and fo ſpoil the Crop. Be ſure to be pro- 
vided with good new Seed, otherwiſe your Crop will be 
but indifferent, there being great Deceit uſed in it by 
many Seed/men. 3 * 
| This is a very profitable Graſs, and will produce three 
or four Crops in a Year, that is, three to mow, and one 
to feed ; the firſt Crop cut in Mid. May, which ſhould 
be cut green, and before the Sza/ks begin to grow too 
large, dry, and withered, unleſs it be kept for Ceed; for 
then it muſt be quite ripe, otherwiſe the Seed will be hard 
to threſh out: When it is ripe the Stralis will die, and 
turn of a yellowiſh Colour ; and that for Seed ſhould be 
the ſecond Crop about Jah; and when the Seed is threſh'd 
out, the S7raw is good for little except the Fire. 
This Graſs very much enriches Graund, and, choak 
up and kills Weeds; but it muſt be ſown on good Ground, 
the richer the better, for it will not grow on poor barred 
Ground. It is a very fine Graſs, and will laſt five Years; 
at the End of which the Ground will be fit and good for 
Corn two or three Years, and then it may be applied for 
Clever again. It is good Food for Cattle and Stunt, 
but you muſt not give them too much at firſt, nl 
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ſurfeit them, it being very ſweet and luſcious ; an Acre 
will produce three or four Buſhels of Seed, and three 
Pecks of it is a good Day's Work to threſh. | 
Sax-Foin : The Soils proper for this Graſs are barren, 
dry, ſtony Ground, hardly fit for Corn or Graſs; but all 
Clays, and other cold and wet Ground will not bear it: 
There is ſuch vaſt Improvement made with this Seed, 
that Grounds not worth 2 3. an Acre, may be made worth 
30 or 405. | 
The Seaſons for ſowing it, are from. the Beginning of 
Auguſt to the End of September; and in Spring, from the 
Beginning of February till the End of March; and the 
earlier it is ſown in either Seaſon the better; it 1s a lar 
and light Seed, and there may be ſowed four Buſhels on 
an Acre. In Autumn the Tillage muſt be as if for Wheat, 
fine ploughed, and alſo as well harrowed ; and then ſow 
it, and harrow it again to cover the Seed. In Autumn it 
muſt be fowed alone, without Grain ; but in Spring with 
Oats and Bayley, ſowing the Corn but thin. In Spring, the- 
Huſbandry muſt be the ſame, in all reſpects, as for Sam- 
mer Corn; and ſown as before directed. New broken 
Ground cannot be fown with it; but if the Ground be 
preſently turned up after the Crop is off, and well har- 
rowed, it may be fit to ſow the Spring following. The 
Ground ſown with this Seed muſt be well fenced in, and 
ſecured from Cattle the firſt Year ; the ſecond it may be- 
' mown, and fed about A//halhontide ; but if the Weather 
proves wet, the Cattle ſhould be turned ont for fear of 
ſpoiling the Roots before they are thorough ſtrong, which. 
will not be till the third Year ; and if it be not of ſuffl- 
cient Growth to mow the ſecond Year, as ſometimes it 
will not, then feed it, obſerving the above Caution not to- 
let the Cattle trample it in wet Weather till the third Year.. 
But always after, as long as it laſts, which may be thirty 
Tears, it may be either mowed or fed at pleaſure, with- 
out any Emendations of Dung; but it is beſt. to be ſome- 
times mowed, and ſometimes fed. When it is deſigned: 
to be mowed, it muſt be laid in about Zaay-day, and it 
Will be fit to mow about the Middle of May, for. then it 
begins to flower. It is made, in all reſpects, as other 
Hay, and is very good for all Cattle, except Sheep, as 
being too groſs for them, breeding Store of Milk; but in 
the Winter Seaſon *tis good for Sheep. PIERS 
TREFOQIL. 
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. TrxEerorit, or Nonsucn: This Graf is of that Na. 
ture, to grow upon the pooreſt Land that is; and tho! worn 
out by frequent Tillage, yet it will produce good and 
profitable Crops of Gra; and all Land naturally kind 
for Corn, and unkind for Gra. is kind for Trefoil. The 
Paſture is very good for Cattle, eſpecially for Cows, cau- 
ſing great Increaſe of Milk ; and the Hay is as nouriſhing 
and fattening, provided it be mowed and made in good 
Seaſon, whilſt it is full of yellow Bloſſoms, and not over- 
dried, being ſoon made, and then it will not loſe its Co- 
lour, nor ſhrink in making, as the Clover-graſs does, bes 
ing much finer and greener. It is alſo exceeding good 
for Ews and Lambs, it being a ſound Feeding, and free 
from Rottenneſs ; nor 1s it ſubje& to ſurfeit the Cattle, as 
the Clover; and therefore it is very good, for preventing 
this Miſchief, to mix in the ſowing one Moiety of this 
Seed with one of Clover, which do thrive very well to- 
gether, and afford good Hay and good Paſturage. The 
Trefoil will endure much longer if it ſtand not for Seed, 
for that is deſtructive to the Root, and the Sap is gone 
that ſhould nouriſh. it, becauſe it muſt be cut late, and in 
the Heat of Summer, always provided the Ground be 
ſown with clean Seed, ſeparated from the Huſk wherein 
it grows; otherwiſe your Expectation will fail in every 
Point; for if it be not, it is impoſſible to cleanſe it from 
the coarſe and ſour Graſi which mixes with it, and is ſo 
deſtructive to the Trefoil, that it will not laſt half fo long; 
for as the coarſe Graſs increaſeth every Near, ſo the other 
decreaſeth. The next Year after the Corn, it may be 
either fed or mown. 
The beſt Seaſon for ſowing this Seed, either with Oats 
or Barley, is from the middle of March to the end of 
April; and it muſt be ſown after the Corn, as before 
directed for other Seeds, and afterwards finely harrowed | 
and rowled : About a dozen Pounds of Seed is ſufficient 
for an Acre; whereas Land that is brought out of Heart 
by frequent Tillage, produceth Couch-graſs, Twitch, and 
the like Weeds, which are great Enemies to the Corn, 
and impoveriſh the Land; this Trefoil doth enrich the 
Ground, and prepares it for Corn, deſtroying the Couch- 
graſs, and the like Weeds, if it be kept mowed, and 
plo''ghed again before the Trefo;7 be decayed, and other 
Gra/s grow up in its room; and will likewiſe __ far 
| 5 ter 
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better Cors than before; and when it is again worn out, 
will bear good Trefa:/ as before. ** 

La LuckxN E: For ſowing this Seed, obſerve the ſame 
Method in ordering the Ground as for the other Seeds. It 
muſt be ſown about the middle of April, and ſome Oats 
may be ſown with it, but not ſo great a Proportion as 
with other Seeds. The Land mult be well dreſſed, and 
at leaſt three times fallowed. It may be mown twice 
every Year, and fed all the Winter ; the Hay, if well 
made and ordered, is very good for all kind of Cattle, 
eſpecially Horſes ; and is good to fatten Store-cattle. It 
muſt be given with Caution at firſt, as direQed for the 
Clwer, for fear of ſurfeiting z ſo that it is beſt to be 
mixed with Straw or Hay. An Acre will ſerve three 
Horſes all the Year at Paſturage, and will ſoon raiſe them 
to Fleſh, and make them fat. If it be mown but once a 
Year, it will laſt ten or twelve Nears; but if twice, not 
ſo long. SE | 

There are ſeveral ſorts of other Graſſes, but theſe being 
the chief, I ſhall omit the reſt; only to fay, that Hop- 
clover, Trefoil, or three-leav'd Graſs, are both finer and 
{ſweeter than the great Clover-graſs, and will grow on 
any Ground. They may be fown with Corn, as before 
directed; or otherwiſe, being ſprinkled in Meadows, will 
much mend the Hay, both in Burthen and Goodneſs. 


Of Arable Lands, and the Grains uſually ſown on them. 

The great and chiefeſt Knowledge of the Huſbandman 
conſiſts in the underſtanding the true Nature of the Ground, 
for every ſort of Land almoſt requires a different ſort of 
Huſbandry, ſome Grounds yielding Plenty of that which 
will not grow on another. The ſtiff and ſtrong Grounds 
receive the greateſt Improvement from the Plough ; and 
the light, warm, and mellow Land is moft fit for Plan- 
tations and Gardenings; not but that the light and mel- 
low Ground is good for Corn, but the ſtiff is not fo good 
for Plantations. Alſo moſly, and ſuch like Grounds, are 
much improved by ploughing. All ſtiff, clayey, moiſt and 
cold Grounds, are generally thrice ploughed for Wheat, 
and four times for Barley ; for the ſeveral Ploughings are 
very advantageous to the Grounds in divers Reſpects, as 
killing the Couch, Twitch, and the like Weeds, that the 
Ground is ſubje& unto, It alſo makes it light, mellow, 

an 
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and finer for the Seeds ; and by giving it a fallowing in 
the Summer, it is as good as a ſorry dunging to it. Land 
that hath lain long for Paſture will be ſubject to Moſs and 
Weeds; fo that ploughing of ſuch Land for two or three 
Crops will be very advantageous, not only in the Crops, 
but alſo to the Ground, eſpecially if when it is laid down 
it is ſoiled or ſown with ſome of the aforeſaid French 
Graſſes. There is much Waſte. in divers Parts of this 
Kingdom, as Heaths, Moors, and Commons, ſubject to 
Broom, Ruſhes, Fern, Heath, and the like ; which, if 
encloſed, and good Huſbandry uſed on them, would be. 
come good Grounds ; Experience of which has been made 
in many Parts of Eng/and, on Ground that would ſcarce 
bear Graſs, to produce good Crops of Corn ; and the 
Way to effe this, is to burn or denſhire them, as before 
mentioned; which is fo very advantageous, that two or 
three Years Crops have been worth the Inheritance of the 
Land; and after two or three Crops of Corn, being lain 
down for Paſture, and ſown with ſome of the aforeſaid 
French Graſſes, do become good Paſture Grounds, eſpe- 
cially to what they were before. 

GRAin: There is none fo uſeful and univerſal as 
Wheat, of which there are ſeveral forts, as the Poland 
Wheat, both white and red, great and ſmall ; the Straw 
Wheat ; Rivet Wheat, both white and red ; the Turky 
Wheat ; the grey Wheat ; the Flaxen Wheat, which in 
ſome Places is ſuppoſed to be called Lammas Wheat ; Chil. 
tern Ograve Wheat ; Saracens Wheat, with other Names, 
which probably may be the ſame ſorts. Of theſe ſorts 
ſome prove good for cold and {tiff Land, and others for 
that which is hot and dry. The great Poland and the 
Ograve delight in ſtiff Ground; the Flaxen and Lamme: 
on indifferent Lands; and the Saracens on any. The 
bearded heat is not ſubject to Mildews. The beſt Sea- 
ſon to ſow Wheat is about Michaelmas, and rather when 
the Weather is wet than dry. : 

Rye is a Grain uſed next to Wheat for Bread, and 
ſometimes both are mixed together in the ſowing, which 
is called Meaſeline; and the Flower from this Meaſeline 
will make a fine fort of moilt and palatable Bread. This 
Grain may be ſown ſometimes later than Wheat, if of 
itſelf, and will grow on a lighter and poorer Land. It 


requireth 
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requireth. a, dry Seed-time; it is a great Bearer, and 
yields an advantageous Crop, | 8 1 7 * ; 8 

BaRLEx is a profitable Grain, but the Ground muſt 
be good, and mg to a fine Tilt ; the beſt Seaſon to 
ſow it is about the latter End of March, or Beginning of 
April, and it is very convenient to ſow it when the Wea- 
ther is dry. qe e KAK ' 

Oars is a Grain much uſed in the Northern Parts of 
this Kingdom for their Bread ; as alſo for their Malt, it 
making good Beer. . This Grain groweth almoff on any 
Ground, nor is there that Fineneſs of Tillage required as 
for Barley, for this may be ſown upon a Laye. The 
Seaſon for ſowing it is in February and March. There are 
two ſorts, the white or Poli Oat, which is a fine weighty 
Grain ; and the black Oat, much ſown in fenny Grounds, 
which ſort of Corn is light, lank, long-tail'd, and not ſo 
good as the white. _— 

PEASE, are of great Uſe, and very profitable; there are 
ſeveral ſorts, as . Green, the Grey or Hog-Peaſe, the 
large Roncival, and the White ; which are of ſeveral 3 
as the Hotſpur, Reading, Haiſting, and Sandwich; a 
for the ſowing them ſeveral Seaſons are to be obſerved, 
that is, ſooner or later, as you would have your Crop to 
be ripe ; for the Hotſpur about Chriſimas is a good time, 
but if the Seaſon prove froſty, ſomewhat later. Peaſe 
do much mellow Land, making it fit for a Crop of Win- 
ter-Corn ; and they muſt be ſown in a good Ground, your 
ſtony, ruſhy Land being unfit for, them. R 

Bsaxs delight in a ſtrong deep Land, and are of chief 
Uſe for fattening Hogs ; and being given with Oats, are 
a good ſtrengthening Food for Horſes. 

TakrEs or Yetches are not of great Uſe, but Pidgeons 
delight much in them. They are good Fodder for Horſes, 
if cut green. They require indifferent good deep Ground, 
al ry Seaſon for ſowing them is about February or 

ren. ; £ 

LenTiLs, or 7:/ls, are very good Fodder, they grow 
on any Ground, yet afford a great Increaſe. | 
Lues are a Pulſe of very great Profit, growing on a 
ſandy, gravelly, or ruſhy Ground; being ſodden in Water, 
are good Food for Swine and Oxen. 

_Bucx-Wi tear deth much help barren Land; it yields 
a great Increaſe, it is excellent good for Swine and Poul- 
trey 3 


a — 
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trey ; it is ſown about April, yet ere it is ripe ; and 
— 4 it is cut, mult lie 2252 kme 3 the gelle | 
_ Heme delights in Ground that is Warm and ſandy, or 
a little gravelly. The beſt Sced is the brighteſt, and that 
which will retain, its Colour in rubbing ; about three 
Buſhels is enough for an Acre; but the richer the Ground 
is, the more Seed may be ſown. The Seaſon for ſowing it 


is in April, and earlier. or later as the Spring falls out, 


The Time to gather it is about Lammas, when a good 
Part will be ripe ; that is, the lighter Summer Hemp that 
bears no Seed, and is called the Timble. Hemp, whoſe 
Stalks grow, white, and then it is to be pulled forth, dried, 
and laid up for Uſe. The reſt let grow until the Seed 
be ripe, which will be ſomething before Michae/mas; and 
this is uſually called the Carle Hemp. When you have 
gathered it up, and bound it in Bundles, let it be houſed 
until it be threſhed, the Seed being very good for Pidgeons 
and Fowls. This being a very advantageous and conye- 
nient Commodity, every Family ſhould have a Piece of 
Ground ſet apart for it; as alſo for Flax, were it no more 
than for Linen for their own Family. 

FLax delights in a ſound rich Ground, which muſt 
have the ſame Tillage as for Corn ; and the Seaſon for ſow- 
ing it is in the latter end of March or beginning of 4þril. 
The beſt Seed comes from the Eaſt Country, and will laſt 
good for two or three 'Crops, and then muſt be changed, 
About two Bufſhels of the Eaſt Country Seed is enough 
for an Acre, but of our Seed half a Buſhet more; when 
it is ripe, which you will ſee by the Seed, gather it, and 
tie it up in Handfuls, which muſt be ſet one againſt an- 
other, until it be perfectly dried, and then houſe it. 

Wos, or Wage, is a rich Commodity, and of great 
Uſe for Dyers; it requires a very rich, ſound, and warm 
Land; it will likewiſe grow 'on ordinary Ground, pro: 
vided it be light, warm, and in good Heart, having long 
reſted, and newly broken up. The Land muſt be finely 
ploughed and harrowed, and all Clods, Stones, Turfs, &c. 
taken away; about four Buſhels ſoweth an Acre. It 
muſt be kept well weeded until the Leaves cover the 
Ground ; and when they are grown fair and large, then 
ſet to cutting, and fo Sea on the Summer, that you 
may have four or five Crops. The firſt two Crops are 
the beſt, and muſt not be mixed with thoſe that come af. 

k 79 2 ; =. p p _ ter. 
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ter. As ſoon as it is cut, it muſt be carried to the Mill, 
and ground as faſt as poſſible ; then make it into round 
Balls, and lay them one by one on the Fleaks to dry. 
The Time for ſowing it is in March. : 
MAaDDER is alſo a very rich Commodity, uſed much by 
Dyers and Apothecaries: As its Seed doth not come to 
perfection, it is planted from the Setts taken from the 


Madder itſelf ; the Time for doing it is in March or 


April. The Ground muſt be exceeding rich, of a deep 
Soil, and warm. It muſt be dug two or three Spits deep, 
finely raked, laid level, and made into long Beds about 
a Foot and an half broad ; it muſt be well weeded till 
the Madder gets the upper Hand of the Weeds, which will 
be the firſt Year, for it comes not to Perfection till the 
third Year, but the ſecond Year you may take up ſome 
Sets. | 

Rays or Cole-Seed, is very profitable to be ſown upon 
marſh or fenny Land, or indeed upon any moiſt Ground 
that is of a fat and rich Soil; the belt Seed is the biggeſt, 
and it muſt be dry, and of a clear Colour, like the belt 
Onion- ſeed. The Seaſon for ſowing it is about Midſum- 
mer, and the Land muſt be well ploughed, and laid fine 
and even; about a Gallon will ſow an Acre, and for the 
ſowing it even, it ſhould be mixed with fine Duſt or 
Aſhes, as before directed for the Clover. When it looks 
brown 'tis time to reap it, which muſt be done as Wheat, 
only it is not to be bound up, but muſt lie in Handfuls 
upon the Ground until it be dry, which will be about a. 
Fortnight ; and when it-is dry, it muſt be gathered up on 
Sheets, or large Sail Cloths, and fo carried into the Barn 
ne threſh, for Fear of ſhedding, to which it is much ſub- 

SAFFRON Is the richeſt Commodity that this Kingdom 
produceth, Quantity for Quantity, and is very ſovereign 
for divers Diſeaſes. The belt Seaſon to plant or ſet it is 
about Midſummer, and the Land muſt be brought to a 
fine and gold Tilt, and of a rich Soil, for the better the 
Land is, the better Crop it will produce, For the p/ant- 
ing the Setts, you muſt make uſe of a very broad Hoe, 
and with that draw the Land into Ranges, open like Fur- 
rows (as if for Peaſe) and about two er three Inches deep, 
in which the Setts are to be planted about three 
Inches aſunder. Let the Ranges be well covered _ 
wit 
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with Earth, and about four Inches aſunder, very firaj, 
to the end the Ground may be the better hoed to clear 
the Weeds. The Winter following it grows green, like 
Chaves or ſmall Leeks, and in the E of the Sum. 
mer it quite dieth as to Appearance ; but it muſt be clean 
hoed, and then will come up the Flower without the 
Leaf, which in September appears like 'the blue Crocus, 
in the midſt of which comes up two or three Chives of a 
deep yellow, which is the San, which is to be gathered 
from the Flower, and very early in the Morning, other- 
wiſe it will return back into the Earth until the next 
Morning. The Seaſon laſts about a Month for the ga- 
thering it, ſo that you muſt have many Hands to pick it. 
The beſt Way to dry it, is to make uſe of a Kiln made 
of Clay and Sticks, in the Faſhion of a Bee-Hive, but not 
ſo big, and alittle Fire made of Charcoal, being carefully 
tended, will ſerve to dry it, for it muſt not be too dry. An 
Acre may produce fourteen or fifteen Pounds of good Saf- 


Fron, but eight or ten Pounds is reckoned a pretty good 


Crop. When the Crop is off, about Midſummer is the 
Time to take up the Sets or Plants, and to ſet them again 


as before directed; which Courfe muft be obſerved every 


Year, for a Crop will hold good but one Year. 


Directions for the bee eehryr of the Seeds. 

By Nature every Seed is found to differ from another, 
and to require a different Nouriſhment, inſomuch that 
one ſort of Seed will thrive where another will not ; and 
by Experience it is found very advantageous for the Huſ- 
bandman to change his Seed, eſpecially for Land that i: 
tired out with frequent Tillage, mto Land newly broken 
up; and from dry, barren, and hungry Ground, to that 
which is fat and rich. The like is obſerved by Cattle 
that are taken out of barren, ſhort or four may and 
into that which is and ſweet, how they thrive 

— — The like ** 
by Trees that are taken out of barren bad Ground into 3 
good rich Mould. Seeing then the Huſbandman's great 
Care 'is to, manure and enrich his Ground, I ſhall give 
the following Account of the ſeveral Ways of manuring, 
dunging, and ſoiling of Lands, and the Soils or Compotis 
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Soils and Manures taken from the Earth. 
Liu of Land is very good, much improving barren 
Ground; about 15 or 20 Quarters of Lime is © ficient 
for an Acre: Alſo a Mixture of Lime and Dung is a very 
good Compoſt for Lands : But where there is not the Con- 
yeniency of a Kiln to burn the Chalk into Lime, ſimple 
Chalk may be uſed, which by Froſts and Rains will be 
diſſolved, and prove a good Enrichment to the Ground, 
and will be alſo very good to mix with Dung : That 
which-is called Chalk Rubbiſh, being the Offals of the 
Lime, is the beſt for this Purpoſe. 

MARLE is very good far the enriching of Land, inſo- 
much that it is commended by all Authors; there are ſe- 
reral Kinds of it, as ſome ſtony and ſome ſoft ; and 
ſome of divers Colours, as white, yellow, grey, black, 
blue, ruſſet, and red: It is an excellent Improvement to 
ligh, dry, ſandy, gravelly or mixt Lands, though never 
ſo barren, keeping them in good Heart 15 or 20 Years, 
and on ſome Grounds a longer Time; but its Strength 
and Virtue will not appear the firſt Year fo much as it 
will in the ſucceeding Years. Strong clay Ground is not 

roper for Marte. In the Spring lay Marle on light, dry, 
dy, gravelly Ground, as aforeſaid ; and in the Begin- 
ning of Winter on hard and _— Grounds, and ſpread 
it abroad that the Froſt may moulder it in Pieces ; yet 
ſome are of Opinion, that the Winter Seaſon is the beſt 
tolay it on for any ſort of Ground. | 
ForLERs-EanrTH.is likewiſe a good Soil, and is to be 
uſed after the Manner hrs | a A g 

CLay is a very rovement to dry, light, and 
ſandy Ground, r e thereon like Marle or other 
Soils; and by the ſame Rule. r | 

SAND is good for ſtrong, cold and ſtiff Land, a ſuffi- 
cient Quantity thereof being laid thereon ; but as to the 
Quantity, it is to trPthe Nature of the Ground, and 
accordingly add a greater or leſſer Proportion. The beſt 
and fertileſt Sand is that which is waſhed from the Hills 
or other ſandy Places, by the Violence of Rain. Sand is 
alſo good to mix with any other Compoſt; and for rai- 
ling a good Quantity thereof, in the Winter houſe your 
Sheep and other Cattle, but not all together, for Fear of 
oiling one another; and there fc them, Raving 

ac 
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Racks placed np and down in the ſaid Houſes. It 
there be firſt ſpread on the Floor a good thick Coat of 
Sand, and ſhort muſhy Straw, good for little elſe, upon 
which they will piſs and dung; and when it is well co- 
| vered therewith, then lay another Coat of Sand and 
Straw, and this Courſe uſing. will make a conſiderable 
Quantity of very good Soil, for the enriching any ſort of 
Grounds. | 

The Dirt or Sci of Towns is alſo a very good Im- 
provement. 


Soils taken from the Sea:-ſbore. 

The Sand of the Sea-coafts and Creeks being of a falt. 
iſh Nature, is very good for the Improvement of barren 
Land, and is much uſed in the Weſtern Parts of England. 
The like they do by ſoiling their Land with Sea Weeds, 
Sea Ouze, or ouxy Mud, which turns to a very great 
Advantage. In ſome Places, when the Glut of the 
Seaſon for Fiſhing is, and that they are very cheap and 
plentiful, caſt a good Quantity upon the Land, which 
will cauſe an exceeding great 2 5 though never {0 
barren before. And without doubt there is nothing that 
preceeds from the Sea or Rivers, whether Fiſh, or Garbiſh 
of Fiſh, Shells, Sand or Mud, but is very profitable to 
the Enrichment of Ground, if judiciouſly applied. 


Of Dungs, and other ſorts of Soils and Manures. 
SHEEPs-DuNG is the beſt and richeſt, ſo that the Fall 
ing them on the Land, which is but a thin Sprinkling, 
cauſes as great a Fertility as an indifferent Dunging. 
Harsz-Dunc, which is the moſt common, by reaſon 
of their keeping in Stables, and their Dung, preſerved and 
caſt up in Duoghills to rot with the Litter, is alſo a very 
good manuring to Land, being of a hot Nature, and 
therefore excellent for Gardens, as alſo for cold Grounds. 
Cow-DunGs is of a colder Quality than that of a Horſe 
or Sheep, and therefore more fit for hot and fandy 
Grounds. - . | 
SwiNnEgs-DuNG is very good, and eſteemed better than 
Cow-dung z and great Quantities may be made from #- 
bout a Score of Hogs,. if well ordered ; which is to keep 
them up in a Yard of an indifferent Largeneſs, well pa- 
ved, with a little Falling one Way, to the end their Pi 
| may 
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may run to ene Part, where the Dung ſhould be ſhoveled 
up to rot. Let their Sheds or Sties be made along the 
Sides of the Pales at the upper Part. The Hog Troughs 
ſhould be fixed in the Ground, with ſome Part without 
the Yard, for the better Conveniency of giving them Meat 
therein without coming into the Yard; and for the mak- 
ing the greater Quantity of Dung, caſt into the Yard 
(beſides their other Food, as Roots, Offals, Windfalls of 
Fruit in the Time of the Near, Coleworts, Cabbage-leaves, 
and Bean and Pea-ſhells) great ſtore of Fern, or muſhy 
Straw to make Dung of, which they will ſoon do by 
their trampling, lying and dunging upon it, inſomuch that 
there may be made yearly of good Svil out of ſuch a Hog- 
yard, about 40 or 5 Loads. 

The Dung of Fowls, as Pidgeont, Hens, Ducks, Geeſe, 
and Tarkeys is excellent, one Load being worth a Dozen 
of ordinary Dung, ſo that inftead of laying it on the 
Ground in the ordinary Huſband-like Way, it ſhould be 
ſown on the Ground. 

Woop-As HES make a good Dung, and enriches the 
Land]; ſo do thoſe of Sea-coa/, Peat, Turf, Fern, Stubble, 
Straw, and Moſs, in cold Marſh or Meadow Grounds : 
And if Sea-coal Aſhes are mixed with Horſe Dung, they 


make an excellent Compoſt for divers Uſes. 


SoAf- As Hks are eſteemed a very good Soil both for 
Arable and Paſture Grounds, that is, the Stuff that comes 
from the Soap Lees, when the Soap-boilers have done 
with -it. The beft Seaſon to lay it on the Ground 1s in 
the Beginning of Winter, that the Rain may waſh it into 
the Earth. 

Racs are excellent Soil for Land, one Load going as 
far as a Dozen of ordinary Dung. 

Malr usr is a very great Enricher of barren Land: 
The Way to uſe it is thus : After your Corn is ſown and 
harrowed in, take the Malt Duſt and ſow it over the 
Ground as you do Corn; about four Quarters is ſuffi- 
cient for an Acre, and as near as you can, let the Duſt 
be ſown in a wet Seaſon, that the Rain may waſh it into 
the Earth. This is as good an Enrichment to Ground (eſ- 
pecially for one Crop) as an ordinary Dunging. This 
Malt Duſt is to be had at the Malſters, or great Brewers, 
and for about 3 5. the Quarter. 1 

AIR 
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Hax, Hornhavings, Shreads and Pieces of Leather, 
are found to enrich the Ground very much, being thinly 
ſtrewed thereon. | | 


Soor is very good, eſpecially that which is made of 


Wood: It is moſt beneficial to Trees or Plants, that 
either grow in the Shade, or in cold moiſt Grounds, 

SALT, if uſed with Moderation, is ſaid to be a great 
Improver of barren Ground, and doubtleſs it is true; 
for by Experience it is found, that .Corn being ſteeped 
ſome Time in Brine, doth not only cauſe Fertility, bu 
prevents Soot in the Ears. | 

The Ways and Means of Improvement of Grounds by 
dunging and ſoiling, as aforeſaid, is very good and eff. 
Etual; but in many Places very chargeable and trouble. 
ſome, by reaſon it cannot be obtained but at dear Rates 
by Carriage or otherwiſe, ſo that the Profit accruing 
thereby will not anſwer the Expence and Trouble. 
In this Caſe your Art muſt be uſed to the Seed deſigned to 
be ſown on ſuch Land, and for that there are ſeveral 
Ways, ſome of which are as follow. 


Brining and Liming of Wheat, Barley, Oats, Cc. 
Take a Quantity of Salt, and put it to Water till it wil 
Juſt bear an Egg; then put in on the Over - night the Quan- 
tity of Wheat you intend to ſow the next Morning, let- 
ting it lie only one Hour in the Brine ; then ſkim off all 
the Rubbiſh that ſwims at Top; then draw off the Brine, 
and let your Wheat lie all Night in a broad Heap, and the 
next Morning ſift Stone Lime over it and ſow it; and by 
thus doing, you will prevent its growing ſmutty. 


Otherwiſe, put as much Urine on the Seed as will jul 


wet it all; ſift Lime over it, and ſow it directly, which 
will likewiſe prevent Wheat's ſmutting. | 

Otherwiſe, let your Corn be_ ſteeped in Dung Water 
for ſome Time; wherein put ſome Saltpetre ; then lay it 
to dry on ſome Floor, and fo ſow it; It is alſo good to 
ſeep Corn in new Ale or Wort; but more effectual to 
ſeep it in Nite or Sal Terre. 

Otherwiſe, Lay five Buſhels of Wheat on the Ground, 
and run a large Garden Fot full of black Ditch Water 
and Urine mis d over it; then ſift over it about a Peck 


of Lime, mix it with a Shovel, and ſow it on about two 
Acres of Clover Lay. 
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Colonel Plummer of Hertfordſhire's Receipt for preventing 
Wheat's being ſmutty. | 

Waſh your Wheat through three or four ſeveral Wa- 
ters, ſtirring it round each I ime with a large Stick back- 
wards and forwards with great Force, and with a Skim- 
mer each Lime take off the light Wheat: When this is 
done, put your Wheat into a Liquor prepared after this 
Manner; Put ante a large Tub which hath a Tap, a ſuf- 
ficient Quantity of Water; then put as much Salt into it, 
as when 1t is well ſtirred about, will make an Egg ſwim ; 
then add as much more Salt as before, and ſtir it very 
well, and to this put two or three Pounds of Allom beat- 
en very fine, and ſtir it about. This you are to uſe as 
you do your ordinary Brines, only you muſt let your 
Wheat ſteep 30 or 40 Hours, for leſs ſignifies nothing; 
though the common Opinion is, that ſteeping it long kills 
the Seed in the Wheat, yet Experience teaches the contra- 
ry. You muſt take your Wheat out the Night before you 
ſow it, and fift ſome ſlacked Lime on it, which ſerves 
only to make it dry enough to ſow. In a Week or ten 
Days add more Water to the Brine, and put in one Pound 
more of Allom. 


Sheep or Pidgeon's Dung diſſolved in Water, with Salt 
caſt therein, is very good to ſteep Corn in. 

But above all, take ten or twelve Gallons of Train Oil, 
or ſuch a Quantity as you ſhall have Occaſion for, put it 
into a large Veſſel, and put therein your Corn; that is, 
ſuch a Quantity as the Oil will well cover, and let it 
lieep therein until it be ſupple, and, as it were, glutted 
therewith ; then take it out, drain it, and ſpread it on a 
Floor, and with a Sieve ſprinkle it over with flacked 
Lime ; then turn it with your Corn Shovel, that the Lime 
may encruſt the Corns or Grains all over, and fo ſow it. 

Otherwiſe, boil ſome of the Grain you intend to ſow, 
let it boil till it burſts, then ſtrain of the Liquor, and 
Put therein three Pounds of Nitre, which will diſſolve in 
the hot Liquor; then add as much more Water, which 
ſhould be ſuch as has drained from ſome Dunghill, or 
Urine, if it can be had; in this Liquor ſteep the Grain 
about 2 4 Hours, letting the Liquor at firſt be ſome Inches 
above the Grain in the Tub or Fat, becauſe it will * 
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then take it out, and ſift Lime over it, to dry it the ſooner, 


then fow it; in doing which, uſe one Third leſs than uſu] 


and it will fully anſwer your End. The Grains that were 


boiled are of no uſe but for the Poultrey. 


Otherwiſe, pour into quick and unflack'd Lime, 2 
much Water as ſufficeth to make it ſwim above the Lowe, 
and unto ten Pounds of the faid Water poured off, mix 


one Pound of Auuavitæ, and in this Liquor ſteep or ſo: 
Wheat or Corn twenty-four Hours; when it is dried in 
the Sun or Air, ſteep it again in the ſaid Liquor twenty. 


four Hours more; then dry it again, and put it in and le 
it ſoak a third ewenty<four Hours; then ſow it, but ſo thin, 
that every Corn or Grain may be nine Inches apart, f 
poſſible ; and *'tis ſaid that one Grain ſteeped in this man. 
ner, will produce thirty or forty Ears, very large, with i 
large and tall Stalk. 


Rats and Mice being Vermin that very much injure the 


Farmer, the following are excellent Receipts for kil- 
ling them. 


Take one Ounce of Cantharides, and one Ounce of Glas 


Antimony, both finely powdered, and mix it up with half 


a Pound of Currants, and one Pint of Oatmeal ; put it in 
ſmall Quantities where the Rats and Mice come, leaving 
ſome Water near it. 


Another. 

Take ſome white Arſenick, beat it to a fine Powder, 
and uſe it as followeth : Take Raiſins of the Sun, (pl 
and dip them in the Arſenick, and ſo cloſe them again. 
Alſo take Apples coddled, and the ſoft Pap mix with the 
Arſenick, together with Sugar. Likewiſe take ſome Hog 


Lard, Flour of Malt, and Arſenick, mix'd together of 


each of theſe three Things, put a little Quantity into an 


Oyſter-ſhell, lay them in ſuch Places where the Kat 


come, and it will certainly deſtroy them. 


for th 
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Of CATTLE. 


As the Farmer's chief Buſineſs confiſts in the well ſtock” 
ing his Ground with Cattle; and as thoſe Cattle are often 
ſubject to Diſtempers, which the Farmer may be often at 
a Loſs to find a Remedy for, and by that Means often 
loſe one or ſo, I ſhall add here, in their Order, Receipts 
for the Cure of moſt common Diſtempers incident to all 


ſorts of Cattle, beginning with the Horſe. 


Training up of COLTS. 


Before I proceed to the Receipts, it will be proper to 
give you an Account of the breeding and training up 
of Horſes. 

If you chuſe to have a Foal for Beauty, let your Horſe 
and Mare be of a, coal Black, a bright Bay, a good Grey, 
or a Dun, which are very agreeavle Colours; and let 
your Horſe and Mare be ſound, and of a known good 
Breed, with their Marks much alike ; the Horſe ſhould 
be 15, and the Mare 14 Hands and a half high, nor ſhould 
they be more than fix Years old when they are brought 
together; and by obſerving theſe Directions, you need 
not fear having good, ſtrong and ſound Colts. 

If you have more Mares than one with Foal at a time, 
mind to keep them aſunder when they have foaled for a 
whole Year, leſt either of the Colts going to the other's 
Dam ſhould get a Kick, as often happens, that may make 
him a Cripple ever after ; when they are a Year old you 
may wean them, becauſe they may then eat Oats, Bran, 
and good ſhort Hay ; and you may likewiſe at that time 
put them together, provided you have none that are a. 
Year older than they to run with them ; for as they are 
apt to kick and lame each other, ſo if they are of an Age, 
they will be the better able to bear each other's Blows. 
And now is the time that your Servants ſhould be careful 
not to learn them any bad Tricks, by letting them bite or 
kick at them, for if they do, they will find it a hard Mat- 
ter to break them of it. When they are come to be about 
four or five Vears old, you may let them eat Beans and 
Peaſe, and if you intend to bring them up to Buſineſs, put 
them into the Stable for two or three Days, tie them up 
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with a Halter to acquaint them with the other Horſes, let. 
ting your Servant make much of them ; then put on each 
of them a Bridle, and let them ſtand two or three Days 
longer with the Bit in their Mouths, that you may the 
better manage them when you come to back them. Next 
take one of them out of the Stable, and lead him about 
in your Hand with a Saddle on his Back ; then mount 
him, but be ſure to have good ftrong Bridles, Girths and 
Stirrups, and take care you are not thrown z for if he gets 
the upper Hand of you, then you will find it a very hard 
Matter to break him ; learn him to walk on boldly, for 
he will be apt to ſtop and ſtartle at any thing that pre- 
ſents itſelf to his View ; when you have learned him to 
walk well, and obſerve that he is not frighted at every 
little Thing he ſees, then you may venture to trot and 
gallop him ; and by this Means you may ſoon bring him 
to all his Paces : Your Horſe being now fit for Service, 
and perfectly ſound, he will fetch you a good Price, if 
you intend to diſpoſe of him. 

I ſhall now give you ſome Directions to prevent your 
being impoſed on in the Purchaſe of a Hor/e; the firlt 
of which is, never to bargain for one before you ride him, 
becauſe he may ſtart and ſtumble though handſome to 
look upon ; but firſt examine his Teeth, Eyes, Legs, and 
Wind, and then if you would know his Age, raiſe his 
upper Lip with your Finger and Thumb, and if his Teeth 
ſhut cloſe he is young, but if they point forward, and the 
. upper and under Edges do not meet even, he is old ; and 

the longer his Teeth are, the Gums being dry and ſhrunk 
from — looking yellow and ruſty, the older he is; 
otherwiſe examine his Tuſh, and if the ſame be ſharp- 
pointed, and grooved or hollowiſh on the Inſide, he can- 
not be judged above ſeven Years old. Mares have no 
Tuſhes, ſo that it is harder to judge their Age; but if the 
Roof of the Mouth be fleſhy and almoſt as proud as the 
Teeth, ſhe cannot be judged old. 

If his Eyes are lively and clear, and you can fee no 
Bottom, and the Image of your Face is reflected from 
thence, and not from the Surface of the Eye, they we 
good, but if muddy, cloudy, or coal black, they are bad; 
otherwiſe, lead him into the Sur-/oine, and you will caſi- 
ly perceive whether the Cornea, or horny Coat, (which 
is the outermoſt Part of the Eye) be tranſparent and free 
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from Diſorder ; you may alſo obſerve whether the other 
Parts within the Globe of the Eye be good, but —_ 
larly the chryſtalline Humour, which ought to be very 
tranſparent. 

If his Knees are not broke, nor ſtand bending and 
trembling forward, which is called Knuckling, his 
may be good but if he ſteps ſhort, and digs his Toes in 
the Ground, beware of a Founder, or at leaſt a contracted 
Back-finew : And if his Flanks beat even and flow, his 
Wind may be good, but if they heave double and irregular, 
or while he ſtands in the Stable blows at the Noſtrils, as if 
he had juſt been galloping, they are Signs of a broken 
Wind; for the Cure of which ſee a Receipt among tho 
at the End of this Treatiſe on Horſes. 

A Horſe with thick Shoulders and a broad Cheſt laden 
with Feb, hanging too forward, and heavily projecting 
over his Knees and Feet, is much fitter for a Collar than 
a Saddle. | 

And a Horſe with thin Shoulders and flat Cheſt, whoſe 
Fore-feet ſtand boldly forward and even, his Neck riſing 
ſemicircular from the Points of thoſe thin Shoulders to his 
Head, may juſtly be ſaid to have a light Fore-hand, and 
is fitter for a Saddle than a Collar. 

Next enquire if he bites, kicks, ſtops, or ſtarts; # 
Horje may be found though guilty of all four, which a 
Man can hardly diſcover by barely looking on him, ſo we 
refer you to his Keeper, 

When you are buying, tis eommon for the Owner to 
lay, in Praiſe of his Hhe , that he hath neither Splint, 
Spavin, nor Windgall ; and therefore that you may not be 
impoſed on, thoſe three are thus deſcribed: The Splint 
is a fixed callous Excreſcence, or hard Knob growing on 
the Flat of the Inſide or Outſide, and ſometimes on both, 
of the Shank Bone, a little under, and not far from the 
Knee, and may be ſeen and felt. The Spavin is of the 
fame Nature, and appears in like Manner on the Shank 
Bone behind, not far below the Hengb. And the Wind- 
palls are ſeveral little Swellings juſt above the Ferhock 
Joints of all the four Legs: They ſeem in feeling to be 
full of Wind and Jelly, but they never lame a Hor; 
the Splint and Spavin always do: For the Cure of all 
which, ſee Receipts among thoſe at the End of this Trea- 
tiſe on Horſes, 
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To diſcover when a Horſe ſtumbles or ſtarts; when 
you mount him, neither let him ſee your Whip, nor feel 
your Spurs; keep , yourſelf in; a profound Calm; and 
when you are ſeated, go gently off with a looſe Rein, 
which will, make him careleſs, and if he is a Stumbler, he 
will diſcover himſelf in a very little Way; the beſt Horſe 
may ſtumble, but if he ſprings out when he ſtumbles, as 
if he feared your Whip or Spur, you may juſtly ſuſpect 
him to be an old Offender. A Man ſhould never ſtrike a 
Horſe for ſtumbling or ſtarting. I confeſs the Provoca. 
tion is great, but the . Fright of Correction makes him 
worſe. 71 142 | 
Having gone through with what I propoſed, in giving 
you Directions for breeding and training up Horſes, and 
Directions to prevent your being impoſed on in the Pur- 
chaſe of them, I ſhall now proceed to the Receipts, be- 
ginning with Capt. Burden's moſt excellent Turnip Poul- 
tice, which being tied hot upon the Foot, cures all Cuts, 
[T reads and Bruiſes, not only ſafeſt and ſooneſt, but without 
leaving any Marx . 491 
— iet en 7 The Turn Poultice. 
„Take any ſort of Greens, ſuch as Lettuce, Cabbage, 
allow- leaves, Turnip-tops, or Turnips themſelves, the 
beſt of all, boil them tender, ſqueeze out the Water, and 
chop them in a wooden Bowl, with two or three Ounces 


* 


of Butter. ; TE ” 


'The following is an excellent Ointment: for the Cure of a 
Wound or Bruiſe in the Fleſh or Hoof, broken Knees, 
gaul'd Backs, Bites, crack'd Heels, Mallenders, or when 

ou geld a Horſe to keep away the Flies: It will alſo 

cure à Horſe that is lame in his Heel or Hof, occa- 
ſioned by an Over: reach, or Tread of another Hor/e, 
be it ever ſo deep, and though Gravel be in it; for it 

Will ſuck it out, fill it again with ſound Fleſh, and make 

the Hoof grow. over, it much ſooner than any other 

Method or Medicine whatſoever. | ed 


. - * # * 
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N. In a clean Pipkin that holds about a Quart, put the 


bignels of a Pullet's Egg of yellow Roſin; when it is mel- 
ted over a midling Fire, add the ſame Quantity of Bees. 
wax, and when that is melted, put in half a Poon! of 
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Hog's-lard ; when it is diſſolved, put in two Ounces of 
Honey, and when that is diſſolved, put in half an Ounce 
of common Turpentine ; keep it gentiy boiling, ſtirring it 
with a Stick all the Time; when the Turpentine is l. 
ved, put in to Ounces of: Verdigreaſe'finely powdered, 
but before you put in the Verdigreaſe, you muſt take off 
the Pipkin, or elſe it will riſe into the Fire in a Moment; 
ſet it on again, and give it two or three Wambles, and 
ſtrain it through a coarſe Sieve into à clean Veſſel for 
Uſe, and throw the Dregs away. 
A Ball for fewelled Legs or crack'd Heels. 

Take half an Ounce. of Ethiops Mineral, ditto of Bal. 
/am of Sulphur Terib. ditto of Diapente or powdered Am 
niſeeds, mixed and made into a Ball with Honey or Trea- 
cle, and give him a. Pint of warm, Ale after it; in the 
Morning give him warm Water in the Stable on Account 
of the Ball. A Day or two after take a Pint of Blood 
from his Neck. Let this Ball be given him three times, 
that is, one every other Night, and if your Horſe is young 
it will cure him; but if he is old it will require further 
Repetition. He ſhould not ſweat during this Operation, 
becauſe it will retard the Cure. If his Legs are become 
ſtiff and fore, waſh them with hot Water and Soap, then 
prepare the Turnip Poultice before mention'd, and tie it 
on hot, and let it ſtay on all Night. About three or four 
Hours after he is put up for all Night, and fed as uſual, 
give him the above Ball; and by the ſame Medicine and 
Poulticing you may cure the Mallenders and Sellenders. 


To cure broken Wind, if applied when firſt diſcouered. 

Take a quarter of a Pound of common Tar, the like 
Quantity of Honey; beat them well together, then diſ- 
ſolve them in a Quart of new Milk ; let the Hor/e faſt 
for two Hours before you give this Drench; walk him an 
Hour after, and let him fait two Hours ; give this Drench 
every ſecond Day with warm Meat and Drink. | 


| To take of the Splint. 
Shave the Part, and beat it with a Stick, prick it with 
a Nail in a flat Stick, clap on a Bliſtering Plaiſter as ſtrong 
as you can make it; let it lie on three Days, then take 
it of, and rub. the Place with * a. Drachm of aol 
3 0 
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of Organy, and as much Oil of Vitriol mixed; if the 
firſt does not do, rub it a ſecond Time with the Oils; 
if you find any Remains of the Splint, apply a ſecond 
bliſtering Plaiſter for 24 Hours ; walk him moderately to 


prevent any Swelling or Excreſcence from ſettling. 


To take off the Spain. 
Beat the Bone with a eeding Stick, and rub it, then 
anoint it with the Oil of Origanum, tie a wet Cloth 
about it, and with a hot Brick ſoak in the Oil till it be 


dry. 
To cure a Saddle Bruiſe. 

If the Saddle bruiſe his Back, and make it ſwell, a 
greaſy Diſh-clout laid on hot, and.a Rag over it bound 
on for a while, and repeated once or twice, will ſink it, 
then waſh it with a little Water and Salt, and it will 
Cure it. 


An excellent Ointment for fevelled or cracked Heel. 
Take ten Eggs, boil them very hard, put them in 
cold Water, when cold ſeparate the Volks from the 
Whites, put all the Yolks into a Frying-Pan, bruiſe them 
with a Spoon-Mouth over the Fire till they turn black 
and yield a fetid Oil, which decant off, and mix with it 
while warm, two Ounces of Honey, and two Ounces of 
Ceruſe or white Lead in Powder, and keep it for Uſe: 
'The Oil of Eggs, made as above, exceeds any thing that 
can be applied for the Cure of a Burn or Scald in a hu- 
man Body, if anointed upon the Part ſoon after the Acci- 
dent, and applied for an Hour by Times with a Fea- 
ther: When you uſe it for Horſes, cut the Hair off the 
Heels very cloſe, and let them be well fomented for a 
quarter of an Hour with two old- Stockings dipt in old 
Urine pretty warm; and let the Ointment be heated into 
a Horſe's Heels with a hot Fire-ſhovel. 


Cordial to carry off a Surftit, and prevent the flaring 
of the Coat, and Hide-bound. | 

If you perceive your Horſe off his Stomach, and you 

are afraid of a Surfeit, which is often attended with the 

Greaſe, the Farcy, or both, the Symptoms of which are 

the ſtaring Coat and Hide-bound, put half a Pound of 

Anniſeeds in a Quart of Ale, pour it upon half a Pow 
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of Honey in a Bowl, brew it about till it is almoſt as 
cold as Blood, then give it with a Horn, Seeds and all. 
Feed as uſual, but keep him warm cloathed ; give him 
warm Water that Night and next Mornnig. A Maſh will 
do well at Night, and leſt the Cordial ſhould not have 
Force enough to carry off the Sarfeit, give him after all, 
and juſt before Bed- time, one of the Balls, as directed for 
ſwell'd Legs and crack'd Heels. And to prevent Stift- 
neſs, ſupple and waſh his Legs with greaſy Diſhwaſh, or 
hot Water and Soap, and do not take him out of the 
Stable that Night. Greaſe his Hoofs and ſtop his Feet 
with the following Ball. 

Put two or three Handfuls of Bran into a Sauce-pan, 
with as much Greaſe of any kind as will moiſten it, make 
it hot, and put a Ball of it into each Fore-foot, cover 
each with a little Tow or Straw, and put two Splints over 
that to keep it in all Night. But theſe Balls are not ne- 
ceſſary in the Winter, nor when the Roads are full of 
Water. This Ball will likewiſe prevent an Horſe from 
catching Cold, or Foundering, after he has been rid hard 
upon a dry Road in hot Weather. 


To cure the Mallenders. 

Take Flanders Oil of Bays four Ounces, Quickſilver 
half an Ounce, Sugar of Lead three Drams 5 mix it well 
and keep it for Uſe, let this be uſed Morning and Even- 
ing : But if this fail, take Flanders Oil of Bays two 
Ounces, ſublimate Mercury powder'd two Drams, mix 
well, and anoint the Mallenders for fix Nights. 


For @ Wrench in a Horſe's Shoulder, commonhy called a 
| Shoulder-flip. 

Take two Ounces of Oil of Spike, and mix it with an 
Ounce of Oil of Swallows, and with your Hand rub a little 
of it all over his Shoulder, then bleed him in the Plait- 
vein, and let him reſt two Days; that will cure a ſlight 
Strain. But if he continues lame, put a round Rowel to 
draw away the Humours, about two Inches below the 
Point of his Shoulder, in doing which take care to keep 
off the Plait-vein, for if you wound that, tis an Hun- 
dred to one but it ſtrikes into his Body and mortifies ; ſe- 
veral have died that Way. After you have rowelled him, 
you muſt let him reft two Days at leaſt, till the Rowel di- 
U4 geſts 
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geſts and runs, and then, though lame, you may walk 
him a little, but it muſt be very ſlow, and he will ſoon 
grow well. You muſt remember to turn the Rowel eve- 
ry Morning after it runs. This Experiment has been 
often tried with good Succeſs. Stu Aim | 


To eaſe a Horſe that cannot flale on the Road. 
Sometimes a Horſe cannot ſtale, and will be in preat 
Pain; to eaſe him take half an Ounce of Anniſeeds beat 
fine in a Mortar, one handful of Parſley Roots, boil theſe 
in a Quart of old ſtrong Beer, and ſtrain it off, and give it 
to the Horſe warm. | 
If your Hor/e.is ſtrained in the Stiſfe, (a little Bone up- 
on the 'Thigh-bone, above the inſide bend of the Hough) 
the Turnip Poultice will infallibly cure it, but by its Situ- 
ation you will find a Difficulty to keep it on, yet it may 
be done with a few Yards of Liſt. - If it is not well, nor 
much amended in three or four Days, examine his Hip, 
perhaps he may be Hipabot, but that muſt be cured with 
a Rowel, becauſe you cannot faſten a, Poultice on that 
Part ; firſt rub the Hip with the two Oils above-mention- 
ed for a Shoulder-ſlip, then put a round Rowel about; 
or 4 Inches below the large Cavity which receives the 
Head of the Thigh-bone. When it begins to digeſt, turn 
the Rowel every Morning, After a Week or ten Days 
you may take it out, and keep the Lips of the Wound 
moiſt with Hog's-lard, that it may heal the ſmoother. . 


An excellent Cordial Ball for à Cold in Horſes. 
Running at the Eyes, and gleeting at the Noſtrils, are 
Signs of a Cold; therefore when you find your Horſe thus 
take, cloath him warm, litter him up well, and give 
him the Bigneſs of a Hen's Egg of the following Cordial 
Ball diſſolved in a Pint of W hite-wine, or a Quart of 

ſtrong Ale warm. | "1 


The Cordial Ball. 

Take Anniſeeds and Carraway-ſeeds finely powder'd, 
of each an Ounce, Flower of Sulphur two Ounces, Tur- 
merick in fine Powder an Ounce, Saffron two Drams, 
Sugar-candy four Ounces, Spaniſh Juice diſſolved in Hyl- 
ſop Water two Ounces, Oil of Anniſeeds half an Ounce, 
Liquoriſh Powder an Ounce and half, Wheat 2 a 

ufficient 
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k ſufficient Quantity to make a ſtiff Paſte, and beat all well 

10 in a Mortar. This is, in the Opinion of à very great 

e. Judge, the beſt Ball in the Univerſe to preſerve a Horſe in 

en Health, either galloping, hunting, or Read-horſe, for it 
will not, if uſed pretty often, ſuffer Worms, Botts, Fc. 
to breed in a Horſe's Guts, to which they are very liable; 

it likewiſe preſerves the Blood from the Yellows or Jaun- 
eat dice, another Diſorder very common to them, and ſcar 
eat any thing is a better Pectoral. | 


An excellent Remedy to cure a Clap in the Back-finews. | 

Take a Spoonful or two of Hog's-lard, or rather Gooſe, 
Greaſe, melt it in a Saucepan, and rub it into the Back- 
finew very hot, from the Bend of the Knee to the Fet- 
lock; make, as you are directed in Page 436, a Turnip 
Poultice, and tie it on hot from the Fetlock to above the 
Knee, and let it ſtay on all Night; thus, firſt tie the Cloth 
about the Fetlock, then put in the Poultice, and raiſe the 
Cloth and Poultice together till you get it above the Bend 
of the Knee, twiſting the Liſt or String round his Leg as 
you riſe, and faſten it above the Bend of the Knee; take 
it off m the Morning, and put on a freſh one; at Night 
do the ſame. Two or three of theſe Poultices will cure 
a new Strain, five or ſix an old one. If he has been 
lame a long time, the Sinew will be contracted ; this 
Poultice will relax it. | 

The ſame Poultice will alſo cure the Fetlock of a Horſe 
that is caſt in his Halter, by being often repeated. 


A Caution to prevent the taking a Clap in the Back- 

finews for a Shoulder-ſlip, which very oftem- happens. 

If it is in the Shoulder, he will draw his Toe on the 
Ground as he walks; if in the Back-ſfinew, he will lift it 
off and ſtep ſhort, though downright lame. There does 1 
not happen above one Shoulder: ſlip to fifty Back-/fneww' 


| 
| 
| 


Strains. | 
. Never take a Horſe out of a warm Stable to ride him Till 
r'd, into an Horſepond at an unreaſonable Hour, either too $:1 
ur- early or too late, for by that Means he often catches a 
ms, great Cold. 
17. Sometimes upon a violent Cold, a large Swelling as 
nce, big as one's Arm, from the Elbow to the Sheath on both 


tides his Belly, will riſe ; when it ſo happens, take, if you 
Us can 
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can get it, for the Swelling may hinder, half a Pint of 
Blood or thereabouts, from the Spur Vein on each Side ; 
then cloath him warmer than ufual, and give him the 
Anniſeed Cordial, Seeds and all, as directed in Page 438. 
Repeat it for a Day or two, taking ſuch Care of him as 
belongs to a Horſe that has juſt caught cold. 

If the Swelling continues, and Corruption gathers in it, 
you muſt let it out with a F/em ; he will grow well as his 
Cold goes off, 


If after a Day or two you perceive a Running at his 


Eyes, and a little Gleeting at his Noſtrils, you may ex- 
& to hear him cough. In that Caſe, take a Pint of 
lood from his Neck in a Morning, and at Noon give an 

additional Feed to make amends for the Loſs of Blood. 

At Night give him a Maſh over and above his uſual Al- 

lowance. The next Night give him the Anniſeed Cor- 

dial as before. 

If his Cough continues three Days, you muſt take ano- 
ther Pint of Blood from his Neck, and to keep it off his 
Lungs, give him juſt before you go to Bed, 

Liquonſh Powder an Ounce, ſweet Oil a Spoonful, 
Ethiops Mineral an Ounce, Balſam of Sulphur half an 
Ounce, made into a Ball with a little Honey. 

Cloath and keep him warm, repeat the Ball next Night, 
which will be ſufficient to cure any new-gotten Cold or 
Surfeit. 

Feel between his Jaws, and if his Kernels are ſwelled, 
three or four 'Turnip-poultices, as mentioned in Page 436, 
will diſſolve them, but continue the Anniſeed Cordial till 
he is well. 

When a Horſe has got Cold, it ſometimes falls into 
his Eyes, which you will know by a Running or thick 
Glare upon them ; put your Hand to his Noftrils, and if 
you find his Breath hotter than uſual, it will then be ne- 
ceſſary to take a little Blood from his Neck; that is, a 
Pint.or a Quart at moſt, unleſs it be very thick and very 
hot. It is ſafer to take a Gallon at five or fix Bleedings, 
than two Quarts at once, for it robs him of too much ani- 
mal Spirits. 

Always bleed a Horſe in a Pint or a Quart Pot, for when 
you bleed at Random on the Ground, you never can know 
what Quantity you take, nor what Quality his Blood bs of, 

| | rom 
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From ſuch violent Methods uſed with Ignorance, proceed 

the Death of a great Number of Horſes. 

A Pintof Blood for the firſt Time is enough, and you 
may repeat that as you ſee Oecaſion; but you cannot ea- 

fily reſtore the Blood and Spirits you may be too la- 

viſh of. 

But to return to the Eyes. After you have taken a Pint 
of Blood from him, get a Quartern Loaf hot out of the 
Oven, cut away the Cruſt, and put the ſoft Inſide into a 
Linnen Bag large enough to cover his Forehead and Tem- 
ples; preſs it flat, and bind it on by way of Poultice as 
hot as may be without ſcalding ; at the ſame time faſten 
ſomething of a Cloth about his Neck to keep his Throat 
warm. Let the Poultice ſtay on till it is almoſt cold, and 
repeat it once or twice, then prepare the following Eye- 
water. 

Into half a Pint of Roſe or Spring-water, put one Dram 
of Tutty finely prepared, one Dram of white Sugar-can- 
dy powdered, and half a Dram of Sugar of Lead. 

i With a Feather put a Drop into each Eye Mornings and 
venings. 

Never blow Powder into the Eyes, always uſe Liquids. 

The next Day, if needful, repeat the Poultice, and for 
Want of a hot Loaf at any Time, make a Poultice of 
ay boiled in Milk, continuing the Eye Water eyery 

ay. 

You may uſe the Turnip Poultice, mentioned Page 436, 
but you muſt not put Greaſe into it. 

If a Film grows over the Eye, put a Scruple of white 
Vitriol, and a Scruple of Roch Allum, both finely pow- 
dered, into half a Quartern of Spring Water, and with a 
Feather put a Drop into each Eye Mornings and Even- 
2 and it will eat it clean off in three Days, or there- 

uts. 

It is obſerved ſome Horſes carry a good Belly for a 
long Time, others part with their Food before it is 
well digeſted, which makes them ſo thin and lank that 
they are ready to ſlip through their Girths ; they are called 
Waſhy. Such Horſes mult be chiefly fed with dry Meat, 
that is, Oats and Beans, and but ſeldom with Bran ; they 
alſo will eat as much, or rather more than other Horſes, 
and you ſhould feed them oftener ; for being too ſoon 
empty, they require it. 1 
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If you do not gallop a Horſe off his Wind, we wil 
venture to ſay it is not his Journey that hurts him, but 
your Neglect of him when you diſmount ; and therefore 
conſider he is tied up, and can have nothing but what is 
brought to him, for he cannot help himſelf. 

When you are upon a Journey, always ſee your Horſe 
fed as ſoon as you can at Night, that he may go to Reſt, 
and he will be the freſher for it in the Morning ; and al. 
ways give two or three Feeds inſtead of a large one, for 
too much at once will cloy him. 

If at any Time you perceive your Horſe faint, you may 
give him a Pint of warm Ale with a Quartern of Brandy, 
Rum, or Geneva in it; or an Ounce of Diapente in it, 
Diapente will comfort his Boxwels, drive out Cold and 
Wind, and cauſe him to carry his Food the longer. 

If a Horſe is taken with the Gripes, which he will diſ- 
cover to you by often looking towards his Flanks, and 
cannot keep upon his Legs, but rolls and beats himſelf 
about, ſeeming, as undoubtedly he is, in very great Mi- 
ſery, do not bleed him unleſs his Breath is very hot, but 
cloath him warm immediately, and with a Horn give him 
half a Pint of Brandy, and as much {ſweet Oil, mixed; 
then trot him about till he is a little warm, and it will 
certainly cure ſome Horſes. If it does not cure yours, 
boil an Ounce of beaten Pepper in a Quart of Milk, and 
put half a Pound of Butter, and two or three Ounces of 
Salt, into a Bow/ or Baſon, and brew them together, 
give it rather warmer than uſual ; it will purge him in 
about half an Hour, and perhaps remove the Fit. If it does 
not, omit the Pepper, and give the ſame in quality and quan- 
tity by way of Glyſter, adding, as it cools, the Yolks of four 


Eggs. If he is very bad, and neither will do, boil a 


Pound of Anniſeeds in two Quarts of Ale, brew it upon 
a Pound of Honey; when it is almoſt cool enough, put 
in two Ounces of Diaſcordium, and give it with a Horn 
at three Doſes, allowing about half an Hour between each 
Doſe: If his Fit abates, give him Time to recover ; but 
if all this does not give him Eaſe, and you have Suſpicion 
of Worms or Botts bred in his Guts, which indeed may 
be the Cauſe, for they ſometimes faſten in the Paſſage 
from the Stomach into the great Gut, ſtop it, and ſo tor- 
ment him till he dies ; then give him two Ounces of E- 
thiops mineral made into a Ball, with an Omer Fo 
e 
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Powder of Anniſeeds, and a Spoonful of Honey, and it- 
will cure him. But you muſt not give this to a Mare 
at Foal . ' 
Never let a Horſe ſtand too long without Exerciſe ; it 
fills his Belly too full of Meat, and his Veins too full of 
Bad, and from hence often proceeds the Stagger s. 


A Cure for the Staggers. | 

If a Horſe be ſtrong, take firſt a Pint of Blood from 
the Neck; and when you have done that, open one ob 
the Thigh Veins, and from thence take a Quart ; if the 
Diſeaſe be ſimple, this will cure him, but keep him af- 
terwards to a moderate cleanſing Diet, and by Degrees. 
harden him with proper Exerciſe ; if he is weak, bleed 
him leſs in Proportion ; after which, we recommend the 
following Clyſter from Monſ. Solleyſell. 

Boil two Ounces of the Scoriæ of the Liver of Antimo- 
ny made into a fine Powder, in five Pints of Beer ; after 
hve or ſix Wambles, remove it from the Fire, adding a 
quarter of a Pound of Butter or Hog's Lard, and give it 
him two or three Times if he will bear it, and it will 
cure him: Rub him well down, and give him warm Wa- 
ter during this Courſe of Phyſick. 


Thin-ſkinn'd Hor/es that have been well kept and 
cloathed, ſhould never be turned to Graſs above Three 
Months in the Year, viz. From the Beginning of June to 
the End of Auguſt; but thick-ſkinn'd Horſes have ſtrong 
Coats, which keep out the Weather, and if well fed, 
will lie abroad all the Year. For walking about to feed 
prevents Stiffneſs in their Limbs, and treading in the 
_ Graſs keeps their Hoof moiſt and cool: But they ſhould 
have a Howe] to come to at Night, or when it ſnows or 
rains. 

Never purge a Hor/e juſt taken from Graſs, for it diſ- 
ſolves or looſens ſome tender Fat or Humours, which 
falls into the Legs or Heels, ſo that he rarely ſtands dry 
all the Winter after. But after fix Days you may bleed 
him under a Quart, and at Night give him the Anniſeed 
Cordial, mentioned in Page 438, which is a gentle O- 
pener. 

If you needs muſt purge a Horſe, for which we would 

have a good Reaſon given, let him not touch cold Ow 
witlun 
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within or without till the Day after it has done working ; 
but give him whatever warm Water he will drink, and 
the following be the Purge. 

Aloes an Ounce, Jallop two or three Drams, Oil of 
Cloves ten Drams, made into a Ball with Honey. 

A Purge may work the firſt Day, but commonly not 
till the ſecond. We have known them to lie three Days 
in a Horſe, and work well off at laſt. 

Never ſtir him out of the Stable till the Purge has done 
working, for there is no need of Exerciſe during the Ope- 
ration, becauſe every Purge will carry itfelf off, if you 
keep him warm, and ſupply him with warm Maſhes, 
and as much warm Water as he will drink, and as often, 

When a Purge works too long, or too ſtrong upon 
him, which will weaken him too much, give him an 
Ounce of Venice Treacle in a Pint of warm Ale, and re- 
peat it, if needful, to blunt the Force of the Aloes. 

If a Horſe who once looked fat and fleek, is brought 
to you with a ſtaring Coat and hollow Flank, open his 
Mouth, look on the Roof, and if the Gums next his 
Fore-teeth are ſwelled higher than his Teeth, it will hin- 
der his Feeding, and make him fall off his Fleſh. Leta 
Smith burn it down with a hot Iron; that is a compleat 
Cure for the Lampars. 

If that is not the Cauſe, you ſhould never ceaſe en- 

uiring till you have found it out, for a Horſe cannot 


From galloping a Horſe too hard when he is full of 
Water, often proceeds a broken Wind. 


The following Remedy, taken from Gibſon, wwe have often 
given with great Succeſs to a broken-winded Horſe. 


Mix Linſeed and Fenugreek frequently in his Corn, 
and ſometimes thoſe of Fennel, Carraways and Anniſe, 
and boil in his Water three or four Handfuls of Barley, 
with a little Liquorice or Honey diſſolved in it; but you 
mult not often uſe the Liquorice. Exerciſe him more or 
leſs every Day, but let it be moderately, and when the 
Weather is clear. 

If he be at any time ſeized with an Oppreſſion, and a 
more than ordinary Difficulty of Breathing, he ſhould 
have a Vein opened in his Flank, or on the Inſide - = 

gu, 
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Thigh, from whence may be taken a ſmall Quantity of 
Blood; but this muſt be done only when there is an ab- 
ſolute Neceſſity for it ; or the following Balls have been 
given and continued with great Succeſs, 

Take of Myrrh and Gum Benzoin, of each four Oun- 
ces, Gum Arabick, the Roots of Orrice, round Birthwort, 
and the Shavings of Hartſhorn and Ivory, of each two 
Ounces, Galengal and Zedoary, of each an Ounce, Fen- 
nel-ſeeds, Cummin-feeds, and Fenugreek, of each an 
Ounce and half. Let thefe be beat into a fine Powder, 
and made up into a ſtiff Paſte with Honey or Syrup of 
Colts-foot ; then work into the whole an Ounce of the 
common Balfam of Sulphur, and let them be made into 
Balls the Bigneſs of a large Walnut, whereof one is to be 
given every Morning and Afternoon, an Hour before 
Watering Time. 

The true and only Uſe of Rowels is to diſſolve hard 
Swellings, diſcharge and cool Wounds and Bruiſes, to 
draw off and digeſt Humours that lodge only between the 
Fleſh and the Skin ; and therefore will never cure the 
Greaſe or Farcy ; of which we ſhall here give a Deſcrip- 
tion. x 
i Heats and Colds thicken the Blood, and the Veins be- 
ing full, it either turns to the Greaſe, and vents at the 
Heels or Fruſb; or, for Want of Circulation, Ragnates 
and corrupts in the Veins, ſo breaks through Vein, Skin 
and all, into Buds of the Farcy. 

Moſt People imagine that the Farcy lies between the 
Fl; and the Skin, but in our Opinion they are very 
much miſtaken ; for before the Buds break out, the Veins 
cord, which is a ſtrong Preſumption that the Diſtemper 
hath its Origin in the. Blood, becauſe there is its firſt Ap- 
pearance. Take a Pint of Blood from any Horſe whoſe 
Veins are corded any where about him, and it will ſhew 
its Corruption as ſoon as it is cold; Bleeding checks the 
Diſtemper, whereas if you do not bleed him, it 
would break out in every Part about him, from his 
Ears to the Soles of his Feet, even the Corners of his 
Eyes, his Yard, and the very Inſide of his Hoofs, or where 
ever there are any Blood Veſſels. Theſe Demonſtrations 
oblige us to believe the Diſtemper does not lie in the Skin, 
but in the Veins. 5 

Or 
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For the Cure of the Farcy, look among the Receipt, 
at the End of this Treatiſe on Horſes. | 

The Glanders proceed from ſeveral repeated Colds, 
ſuch as are A at Winter Graſs, and by lying long 
upon the Lungs and Glands, corrupt the Blood, and pro- 
duce that unhappy Conſequence of running at the No. 
ſtrils; for the Cure of which, look among the Receipt; 
at the End of this Treatiſe'on Horſes. 

The Mourning of the Chine is downright Poverty of 
Fleſh and Blood, which the Severity of the Diſtempen 
(i. e. Colds) brings on, and may be compared to a lean 
Man in a Conſumption : But there is no ſuch Thing as 
the running of the ſpinal Marrow at the Noſtrils, as many 
affirm, for the Veſlel that contains the ſpinal Marrow is 
compoſed of the ſame Coats that incloſe the Brain, and is 
continued from the Brain without Disjunction, through 
the Neck and Chine-bones, till it ends in the Dock; 6 
that there is not the leaſt Communication between th 
ſpinal Marrow and the Noſtrils. It is much the ſame in 
human Bodies. 

If you would know when a Horſe is in a Fever, there 
is a Pulſe a little above the Knee, in the Inſide of his Leg, 
which may be felt in thin-ſkinn'd Horſes ; but the belt 
and fureſt Way is to put -your Hand to his Noſtrils, and 
diſcover it by the Heat of his Breath. There is a Time 
in ſome Fevers when it is dangerous to bleed and purge; 
then Clyſters are of excellent Uſe, we mult fay abſolutely 
neceſſary; but not one in a thouſand will give themſelves 
the Trouble to relieve the poor ſick Creature in that 
Way, for two Reaſons. 1½, Few People know when a 
Horſe is in a Fever. 24h, They ſeldom are provided 
with ſo material an Inſtrument as a Clyſter-pipe ; there- 
fore for the Sake of the Creature, and thoſe that love 
him, the following Clyſter in a Fever is as good as any, 

and as little Trouble; but firſt get a Pipe eight or ten 
Inches long, with a Bore large enough to receive the End 
of your Finger, and a Rim at one End of the Pipe, that 
what you tie on may not ſlip off: Then boil a Spoonful 
of Oatmeal in two Quarts of Water, together with two 
Ounces of Senna, and half a Pound of brown Sogar, half 
a Pint of Sweet Oil, and a handful of Salt. Get a Blad- 
der that will contain the aboveſaid Quantity, and tie its 
Neck to the Pipe. Pour the Clyſter with a Funnel, 
through 
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through the Pipe into the Bladder, and give it blood- 
warm, ſetting the Horſe's | hinder Parts higheſt. Keep 
him quiet in the Stable till he voids it ; the. longer it ſtays 
with him the better. 

If in bleeding you -miſs the Vein, don't ſtrike your 
Flem a ſecond Time in the ſame Place, becauſe it ſome- 
times makes the Neek ſwell, and proves troubleſome to 
cure: But the extravaſated Blood infallibly makes the 
Neck ſwell, and the Jugular Vein rot quite away from 
the Orifice. up to the Jaw-bone, and downwards almoſt 
to the Shoulder, which may prove the Loſs of a Horſe ; 
therefore you ſhould take Care in the Pinning, that you 
leave not a Drop of Blood between the. Fleſh, and the 
Skin. The Turnip Poultice, as mentioned in Page 4.36, 
makes the beſt Cure; but if the Neck ſhould happen to 
be extremely bad, to help the. Poultice, you muſt put a 
ſmall Hair Rowel two or three Inches below the hard 
Swelling, and continue a Repetition of the Poultice Mor- 
nings and Evenings till it is well: And this is all that is 
in the great Wonder of a ſwell'd Neck, that often coſts 
ſo many Horſes a long Fit of Illneſs, = ) 

If you dock a Horſe, never put under his Tail the Knife 
or Inſtrument which is to cut it off, becauſe you muſt 
then ſtrike the Tail, which will bruiſe it; then it morti- 
fies, and that is the Reaſon ſo many Horſes die with 
Docking. But lay his Tail next the Black, and at one 
Blow drive the Knife through a Joint, if poſſible, and let 
one ſtand ready with a hot Iron to ſear the End of the 
Dock and ſtop Bleeding. „ 

There are innumerable. Misfortunes which no Map can 
cure, or human Foreſight guard againſt. ' , . 

We have here mentioned moſt of the common Acci- 


dents that happen to a Horſe, and have taken Care, that 


under ſome of;the Heads we have treated of, you may 
find a great deal of Help, by the Analogy they have to 
one another, | 
We have put no Drug or Compoſition in here but what 
is very cheap, and may be had almoſt in every Country 
Town or Village, ſo we hope we have left no Ditficul- 
ty on any Body. And we likewiſe hope, that what we 
have here ſet down on the Cure of Horſes, will be very 
acceptable and uſeful to all thoſe who may have Occa- 
lion for them ; which done, we ſhall add a few more 
| approved 
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approved Receipts, ſome of which we have referred t, 
and ſo end this reatiſe for the Cure of Horſes, and pro 
ceed to thoſe of Cattle, &ec. 
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RECEIPTS. 


To cure the Greaſe, Surfeits, Loſs of Appetite, Cough, Short 
meſs of Breath, to purify the Blood, and to fatten tin 
and waſted Horſes. 


Give the Horſe two Ounces of Liver of Antimoty, 
which is Crocus Metallorum unwaſhed, in Oats and Bran 
moiſtened, every Morning for twenty Days together. 


' To eure the Mange. 5 
Anoint the Back- bone with Mercurial Ointment every 
other Day three times, and give the Horſe Liver of An 
timony, 
For a Horſe that is coftive. 
Give him a Clyſter of Broth, with four Ounces ef 
Soap, and a Handful of Salt diffolved in it. 


To cure a Scouring. Let 
Take Milk-Water ang ſtrong Cinnamon-Water, of this D 
each half a Pint, Venice-Treacle, Diaſcordium, of each Ta 
one Ounce, Red Coral prepared half an Ounce; mix and Hand 
give it the Horſe. firſt b 
is con 
. To cure a Peſtilential Never. being 
Take Milk-Water, and Plague-Water, of each half : 
Pint, Venice-Treacle and Diaſcordium, of each an Ounce, To 
Diaphoretick Antimony half an Ounce, Snake-root pow- T. 
der'd two Drams ; mix and give it the Horſe. cury 
| mix 
| Water for inflamed Eyes. 
Take half a Pint of Spring Water, add to that the 
Quantity of an Horſe- bean of white Copperas; and waſh T 
the Eyes with this Water twice a Day ; it is of great Uſe oo 
uni 
To cure the Farcin or Farey. Flo 


Firſt bleed the Horſe ; then take red Precipitate in fine Oun 
Powder, two Drams, and make it into a Ball with one 


ne 
ne 
ce 
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Ounce of Venice-Treacle, and give it the Horſe. After 
the Ball give him the following Drink. 

Take Rue two Handfuls, Roots of Madder, ſharp- 
pointed Nock, of each four Ounces ; Chips of Guaiacum 
Wood, Saſſafras, of each two Ounces ; boil them in two 
Quarts of ſtale Beer to three Pints, then ſtrain it. Dreſs 
the Knots with. Arſenick. 

Repeat the Ball and Drink every third or fourth Day, 
for three Doſes. | 

Another. 


Take Miſletoe, ſtale Piſs, Honey, and black Soap; in- 
ſuſe them together a Day or two, and then warm them 
and waſh your Horſe all over for fix Days together; and 
if the Diſtemper 1s not got to too great a Head, it will 
cure it. 


Another. 

Steep the Regulus of Antimony in Ale, with a little of 
the Spice called Grains of Paradiſe, add a little Sugar; 
of which give a Horſe about half a Pint at a time, two 
or three times, with about a Day or two's Intermiſſion 
between each, and it will cure him. 


Anotber. 

Let him Blood on both ſides the Neck, and give him 
this Drink: 

Take a Gallon of fair Water, and put in it a good 
Handful of Rue, and a Spoonful of Hemp - ſeed, being 
firſt bruiſed together in a Mortar, then boil them till half 
is conſumed ; when it is cold, give it him to drink; which 
being repeated, it will cure him. 


To cure the Poll. Evil, and fwelP d Neck from bleeding. 

Take Ointment of Marſhmallows four Ounces, Mer- 
cury ſublimate Corroſive in fine Powder half an Ounce ; 
nux and apply it to the Part. 


Cordial Balls or a Horſe. 

Take Anniſeeds, Cummin-ſeeds, Fenugreek-ſeeds, Car- 
tham15-ſeeds, Grains · of Paradiſe, Colt's-foot, Turmerick, 
Juniper-berries in fine Powder, &f each two Ounces ; 
Flour of Sulphur, Elecampane Powder, of each four 
Ounces ; Juice of Liquoriſh diſſolved on the Fire in half 
a Pint of white Wine, fix Ounces ; chymical Oil wa 

niſeede 
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niſeeds one Ounce, Honey half a Pound, Moloſſus 3 


much as ſufficient to make it into a Paſte. Take 1 
| 8 Coeds, an 

To cure a Gangrent and Morti cation. be, Mol 
Take of St. John's Wort, common Wormwood, & paſte; gi 
each two Handfuls ; Centaury, Camomile- flowers, of each Ml other Me 


one Handful ; Bay-berries ſix Ounces, Wood-aſhes ore 
Pound; boil theſe in ſix Quarts of Water to a Gallon, 
and to the ſtrained Decoction add Spirit of Wine on 
Quart, Camphire one Ounce, diſſolved in Spirit of Tur. 
pentine four Ounces ; bathe the Part with woollen Cloths 
dipp'd in this Fomentation, and apply the Cloths hot u 
the Part. | | | | 


him waTrT. 


Take 
them in 
lom, whi 


* Armonia 
Po cure the Strangles. 


Take Sack one Pint, Venice Treacle, Diapente, of each 
an Ounce; Saffron two. Drams ; mix and give it to the 


Horſe. This is a very good Cordial for any other Dil. Take 
order, where a Cordial is proper. and beat 
Apply outwardly the following Poultice to the Part. of Eggs 
Take Milk one Quart, Rye Flour, Oatmeal, of each ling, w 
two Handfuls ; boil them over a gentle Fire till they be l 
thick, then add Turpentine four Ounces, diſſolved in the W 7; heal 
Volks of two or three Eggs. | Ther 
oor es I FDF& SMT FS T: 
To cure a Blood Spawvin. mm 
Take up the Vein above and below the Swelling, then Fir a 
open the Tumour in the Middle. | | 
bs Tak 
. ' To cure a Quitter. of the 
Dreſs the Sore with Powder of Mercury Sublimate. — a 
1 unce 
For a Rheum, or Defluxion of Humours on the Eyes. this th 
Rowel the Hor/e on both Sides of the Neck, and give Horſe. 
him Liver of Antimony. | 
For the 
Mr. Thornton 97 Bloxham, in Lincolnſhire, his Receipt Ta] 
to cure the Heat in a Horſe's Mouth. Pound 
Bleed him in the Roof of the Mouth, and when he has WW Gee 
champ'd five or ſix Minutes upon his Blood, waſh his 8 
Mouth with White-wine Vinegar and Salt; and after tat well 
rub it with Syrup of Blackberries ; repeat this Unction of quart 


Syrup two or three Days, two or three times a Day. 


Ball 


Balls. to cure the Greaſ . 
Take Liver of Antimony, Gum Guaiacum, Fenugree 
geeds, and Parſley Seeds, of each four Ounces powdered 
fine, Moloſſus as much as is fufficient to make it into a 
paſte; give the Horſe the Quantity of a Hen's Egg every 
other Morning, and exerciſe him well after it, and give 

him warm Water the Days he takes them. 


For the Canker, 

Take red Sage one Handful, Honey four Ounces ; boil 
them in one Pint of Vinegar, then ſtrain it, and add Al- 
lom, white Vitriol-powder'd, of each half an Ounce, Bole 
Armoniack an Ounce, and apply it to the Part cold. 


My. Nicholſon's Receipt for Botches or Impoſthumations 

on a Horſe. 

Take Barley Meal, and as much Southernwood dry'd 
and beat to Powder ; mix theſe together with the Yolks 
of Eggs till it becomes a Salve, then lay it on the Swel- 
ling, which will ripen, break and heal. | 


7 heal a Wound in a Horſe, from Portman Seymour, E/z; 


There is nothing better to heal a Wound in a Horſe, 
than Tallow and Turpentine mix'd together. 


Fir a Lax or Flux in Horſes, . communicated by Sir John 
* Packington. 

Take a Quart of ſtrong Beer, and boil in it half a Dram 
of the Shells or Coverings of the Pomegranate Fruit, well 
dry'd and beat to Powder; to this you may add half an 
Ounce of Dill Seed, and as much Fenugreek Seed ; paſs 
this through a Sieve, and give the Dole warm to the 


Horſe. 


For the Glanders, to carry them off ; from General Seymour. 

Take a Quart of old ſtrong Beer, cut a, quarter of a 
Pound of Figs into-it, with two Ounces of *Liquoriſh 
lliced ; boil them together, and add a Dram of F lour of 
Ginger, and the ſame Quantity of Elecampane and Pepper 
well powdered ; when they are well boiled, put in a 
quarter of a Pound of Treacle, and as much freſh But- 
ter, 
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ter, with the Yolks of two Eggs, mixing all well tox 


ther; give this warm to the Horſe, and keep him warm. An ( 
Take o 
Lord Orrery's Receipt for a Stranguary in a Horſe. Wcy Oil, © 


Take half an Ounce of Anniſeeds beaten fine in a My Jet the Bo! 
ble Mortar, one Handful of Parſley Roots, or in lien while, Ke 
them half an Ounce of Parſley-ſeeds powder'd ; boil tuch pot for Ui 
in a Quart of old ſtrong Beer ; and when it is ſtrained a your 
put to it a Dram of fine Oyſterſhell Powder, and give def and thus « 
Mixture to your Horſe warm. 


Sir John Packington's Receipt for a Dropy in a Horſe. 

Bleed your Horſe in the Neck Vein, and anoint his 
fore Legs with Train Oil; then turn him to Grafs, having 
firſt given him the following Doſe. 

A Gallon of old ſtron r, ſet over the Fire till the 
Scum riſes, take that off, and then add an Handful a 
Wormwood with the Stalks, and boil it to a Quart; the 
ſtrain it, and mix it with three Ounces of Treacle, and 
pu to it an Ounce and half of long Pepper, or Grains d 

aradiſe, finely powder'd ; mix thefe till the Compoſitioi 
is warm, and give it him for a Doſe. 


A Drink to diſſolve and bring ay the Glanders. 


Take of Sack one Quart, or for want thereof, ſtrong 
Beer, Figs four Ounces well ſliced, and two Ounces of 
ſliced Liquoriſh ; boil them well together, then put in 
Ginger in Powder, Elecampane and Pepper in Powder, 
of each one Dram. When it is boiled enough, put in of 
Treacle five Ounces, and of Butter the fame Quantity, 
the Yolks of two new-laid Eggs beat well together ; give 
it the Horſe lukewarm, and order him as needful. 


A Drink to bring away the Glanders, æuben other Drink WM nels o 
have rotted them, and brought them to Suppuration. them 
Take of the beſt White-wine Vinegar, and the ſharpel, I ' © 
put in three whole Eggs, let them lie twenty-four Houn Wh f 1 
then beat them well together, Shells and all, and give it N 
the Horſe. You may do fo two or three Mornings, more "Yr 
or leſs, as you find Occaſion, and this will clear off tht il 
Glanders. bags 


* 
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An Ointment for a Strait in the Caoffin- Joint. 


Take of Hogs-lard, Bole Armoniack, black Soap, and 
new Oil, of each four Ounces ; 1 
et the Bole be in fine Powder ; boil them together a little 
while, keeping it ſtirring all the time; put it in a Galli- 
pot for Uſe : And when you uſe it, rub it in well with 
your Hand, and then heat it with a red-hot Bar of Iron z 
and thus do once a Day till you find Amendment. 


A Charge for the ſame. 

Take of black Pitch, Burgundy Pitch, and common 
Turpentine, of each two Ounces, mix'd together ; and 
when all is melted and incorporated, lay it on with a Spa- 
tula round the Joint, as hot as the Horſe can well bear it ; 
clap on Stocks all over it while it is hot; and when this 
peels off lay on another, if there ſhould be occaſion. 


A Remedy for a Horſe that has broke his Leg. 


Firſt of all, ſet the Bone together right in its Place: 
then take of the beſt Bole Armoniack finely powder'd, 
the Whites of three new-laid Eggs, mix them well toge- 
ther; then take fine Tow, and ſpread it ſmooth upon it 
a little broader than the Wound, lay it round, and then 
take four Splinters and ſplint it indifferent tight, and ſo 
let it lie on nine Days (if it do well) before you remove 
it 


 Tocure a Horſe that has got the Running of the Reint. 


Take common Turpentine one Pound, put to it ſo much 
Bole Armoniack and Liquoriſh, both in fine Powder, with 
as much Wheat Flour as will make it up into a ſtiff Paſte, 
When you have occaſion to uſe it, roll it out between 
your Hands, and break off from it a Piece about the Big- 
rink BY neſs of a ſmall Waſhball, and give the Horſe three of 
. them Morning and Evening upon the End of a Stick, or 
rpeſt, W n a Horn- full or two of ſtrong Beer, till you find the 
ours; Flux of Seed ſtopp'd, which will be in about a Week or 
ve it WW Fortnight's Time at fartheſt : But it will be very conve- 
more Wl nient to purge him very well, and cleanſe his Body firſt of 
F the A, before you give him either of theſe Medicines, which 

will not only expedite and haſten, but perfe& the Cure ſo 
nuch the ſooner and better. 
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„The Signs of this Diſeaſe are theſe ;, he will foam White 
tar at the Mouth, and will ſeem. dull-headed 
that Time you will ſee a blue Film over his Eyes, and he 
will wander much up and down. 1 

Be ſure to bleed Eim in both his Neck Weins, within 
qne or two Days after you perceive him ill, and in th 

ird Furrow in the Palate of; his Mouth, with the Poin 
of your Comet-horn ; you may likewiſe run an Awl int 
the Griſtles of his N ole ſomething above his Noſtrils: 
The bleeding of the Mouth and Noſe will. eaſe the Pai 
in the Head: Then take an handful of Rue, or Herb 
Grace, three Cloves of Garlick, of Salt and Vinegar each 
one handful, and Aquavitz two Spoonfuls ; bruiſe al 
theſe well together, and then p 
and the other half into the other, with a little Wool over 


The Farmer's Beſt Guide. 
Do cure the mad Stagger in a Hope) © 


; and a 


put the one half into one Ear, 


it; then tie or ſtitch ' up with a Needle and Thread the 


Ear faſt with two Lift .Garters ; . 


preſently after which, 


Fume him at the Noſtrils through a Funnel with Garlick 
beat in a Mortar, with Maſtick and Frankincenſe mixel 
together; ; bf theſe make Pellets as big as a Bullet, lay 
them on 4 Chafmg-diſh of Coals, and the Smoke will go 
up through the Funnel into the Head, and much comfort 


and cleanſe the Brain. 


Fume his Head three times a Day 


till you find him mend; then give him the Water of white 
Poppies, (which you may have at any Apotheeary's) at 
each Noſtril a Spoonful and half; it will cauſe him to 
ſleep. - Let him ſtand in a warm dark Place where he may 
fee no Light. Let him have Oats and Maſhes of grown 
Malt, AR GR: cold Water. 


To cure a Deiner Bone. 


The Ae, grows above the Top of the Hoot 
on the hinder Foot, and ſometimes on the Inſtep, jul 
aboxe the Hoof on the Side of the Foot. 


Furſt, Take 


up the Vein-in the Small of the Leg: If it 


be on the Inſide of the Leg above the Hoof, take up 


the Vein on the Inſide of the Leg. 
ſide, then take up the Vein on the Outſide. 


If it be on the Out- 
After you 


have taken up the Vein,. let him bleed well, and put into 
the Wound ſome Butter and Salt; then with a litte To 
or Hurds, or a Linnen Cloth wound about the End of 


your 


T tak 


Tal 
mix t 
a ſma 
Side tl 
Eyes, 
and cl 
or elſe 
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your Inſtrument, ſearch the Quitter-bone to the bottom; 
and where you perceive the Matter to come out, there 
put in your Inſtrument. When you have ſearched the 
Wound, and made it clean, put into it ſome Powder of 
Mercury Sublimate, then lay a little Tow upon the Top 
with a Linnen Cloth next, and a Woollen Cloth over 
all, tied faſt that it may not come off, which repeat once 
a Day till the Core of the Quitter- bone is removed; which 
when you ſee, make this Medicine to heal it up. Take 
of Honey an Ounce, put it into a Pipkin, and when it 
begins to be hot, put in of fine Verdigreaſe in fine Pow- 
der two Drams, and three or four Spoonfuls of White- 
wine Vinegar ; boil them together for half an Hour, then 
take it off the Fire, and when it is cold, take a little fine 
Tow and dip into it, and put it into the Wound, and lay 
a little dry Tow or Hurds over that, and a Linnen Cloth 
over them; bind them on with a String, and fo dreſs it 
once a Day, till you ſee it begins to heal ; then dreſs it 
but once in two Days. 


To take away any Rheum from an Horſe's Eye, and to 
clear it. 

Take freſh Butter and Salt, of each a like Quantity, 
mix them well together, and take about the bigneſs of 
a ſmall Walnut and put it into the Horſe's Ear, on that 
Side that the Rheum is of ; and if the Rheum be in both 
Eyes, put it into both Ears, and it will dry up the Rheum 
and clear his Eyes; but obſerve to ſew up his Ears cloſe, 
or elſe he will ſhake it out. 


To cure a Bite or Stroke in a Horſe's Eye. 
Take of Honey, Ginger in a very ſubtile Powder, 
and the Juice of Celandine, of each a like Quantity; mix 


them well together, and put it into his Eyes with a Fea- 
ther twice a Day. 


For the Eye-lids of a Horſe that are ſwelled, and the In- 
fide turned outwards. 

If you ſhould meet with a Horſe whoſe Eye-lids are ſo 
ſwelled that the Inſides of them are turned outwards, ve- 
ry red, and as it were full of Bliſters, and yet the Ball 
of the Eye ſound and good, keep him very warm with 
2 hood of Linnen Cloth upon his Head, and then anoint 

X 


his 
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his Eyes twice a Day with white Sugar-candy, Honey, ane 
white Roſe Water , and in two or three Days Time they 
will turn into their Places again. Then bleed him wel 
in the Neck, for it is bad Blood and a cold Rheum that 
is the chief Occaſion of this Diſtemper being ſettled in the 
Head. Do not clip or meddle with the bliſtered Bladder, 
or any Part of the Eye, leſt you ſhould put out his Eye, 
or endanger his Life, or at leaft cauſe your Horſe to be 
blear-ey'd. 


For the Yellows. 

Take of Diapente 1 Ounce, put it into a Skillet with 
Half-pints of mild Beer; ſet it on the Fire and let it juſt boil, 
take it off the Fire and put to it of common Treacle four 
Ounces, of Butter two Ounces ; ſtir them well together 
and give it the Horſe Blood-warm in a Horn, walking 
him a while after it, and ſet him up in a warm Stable. 


Another more comfortable. 

Take of Diapente an Ounce and half, put it into: 
Skillet with a Pint and a half of white Wine; ſet it on 
the Fire and let it juſt boil ; take it off and diſſolve in it 
one Ounce of London Treacle, and two Ounces of Butter, 
itir them well together and give it the Horſe as before, 
keeping him warm as in taking Phyſick. 


"To cure the Splint, Spadin, Curb, or any hard Swelling. 
Take Nerve Ointment four Ounces, Mercury fubli 
mate corroſive in fine Powder half an Ounce, Campiur 
two Drams diſſolved in Oil of Origanum half an Ounce; 
mix and apply it to the Part every other Day. 
For the Curb, you muſt leave out the Mercury ſubli 
mate, and apply it every Day. 


To cure a dry husky Cough, which <vill cauſe a Horſe to co 
cdu the Filth or Corruption at his Neftrils. 

Take a Head of Garlick, and peel every Clove ver 
clean, then put them into a Linnen Cloth, and boil then 
in a Quart of Milk till the Garlick becomes tender; take 
it off, and train it till you have ſqueezed the Garlick 
hard, and the Juice out, ſet it a cooling, and put to! 
Honey and Moloſſus, of each half a Pound, and give" 
him blood-warm. 
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Balls for the worſt of Colds in Horſes. 

Take a quarter of an Ounce of Cloves, one Ounce of 
the Flowers of Roſemary powdered, white Tartar, Seeds 
of Fenugreek, Diapente, Syrup of Colts-foot, Honey, of 
each two Ounces ; Wheat-flour, as much as is ſufficient 
to make them into a Paſte : Give him one of them in the 
Morning faſting, and ride him after it. 
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To cure the bloody Flux, or piſſing of Blood. 

Take three Pints of new Milk, and boil in it over a 
— Fire five Ounces of Iſinglaſs, which when it is diſ- 
olved will thicken the Milk, that it will look like Cream, 
then ſtrain it through a Sieve, to take out the Droſs of 
the Ifinglaſs that will remain undiſſol ved, and give it to 
your Horſe lukewarm in the Morning faſting ; and at 
twice or thrice uſing it will cure him. 


To cauſe a Horſe to ſtale or piſs freely. 

Take the Bigneſs of a large Walnut of Caſtile Soap, 
diſſolved in a Quart of warm Beer, with two Ounces of 
bruiſed Parſley Seed ; give it him, and ride him mode- 
rately after it, then ſet him up warm. | 


To cure the Vives in a Horſe. | 
Take black Pepper in fine Powder an Ounce, Hog's- 
lard a Spoonful, the Juice of an handful of Rue, and two 
Spoonfuls of Vinegar ; mix them well together, and put 
ſome into each of the Horſe's Ears, and ſo tie or ſtitch 


them up cloſe; then let him Blood in the Neck and 'Tem- 
ple Veins. 


„ 


. 
4 


A Drench for @ Horſe that has the Megri ms. 

Take of the Tops of Roſemary about three Ounces, 
and chop them ſmall ; then take a Quarter of a Pound 
of ſweet Butter, and work them with it; then break it 
in Pieces, and roll it into ſeveral- Balls as big as Walnuts. 

Then hold up the Horſe's Head, put them gently 
down his Throat, and ride him eaſily about half an Hour 
to make the Medicine work. This is good foraHorſein Fleſh, 

After you have given him a gentle Sweat, the Bails 
will clear his Stomach and Bowels, and at the ſame time 
help the Head. 


X 2 


This 
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This muſt be given to the Horſe early in the Morning and 
faſting. | 


Of the Colt Evil, or ſhedding of the Seed. at th 

For the Colt Evil, take the Powder of Anniſeeds; and unde 
the Leaves of Betony ly proportioned ; ſtamp them wher 
with White-wine till they come to a thin Paſte, with the \ 
which Mixture anoint the Sore, and it will cure the In- juſt 1 
perfection in the Yard. mak 
But if the Horſe ſhed his Seed, then take Venice Turpen- the \ 
tine and Sugar mixt together, and give him every Morning come 
a Ball untill the Flux is ſtopt : If you add a little of the in. horn 
ner Bark of Oak it is very good, or the Powder of an Acom Point 
is ſti] better. This Diſtemper commonly happens in the 8 


Auguſt, and when it is very hot Weather, in May. ſunde 

T] 

For the Bladders in a Horſe's Mouth. heal 

The Cure is to open them with a Lancet, and then toget 

preſſing out the Corruption, waſh the fore Place three W 

or four Times a Day with warm Allom Water, in which five o 

ſome red Sage and a little Honey has been boiled. the C 
Dr; 

Of the Bloody Rifts in the Palate of the Mouth. Drin 


Firſt waſh the ſore Place with Vinegar and Salt till it 
be raw, then take Honey well mixed with the Powder of 
Jett, and rubyit upon the Sore, and it will ſoon heal it; T, 
or elſe boil an Handful of the inner Bart of Elm ina Bay- 
Pint and half of Spring Water, till it comes to half the Root: 
Quantity, adding then a little Honey to the Decoction n 
and uſe it warm twice or thrice a Day. 


To cure the Chords in a Horſe. 

Take of Diapente half an Ounce, Powder of Anniſced 
one Ounce, Saffron powdered half a Dram, Honey a" 
Ounce and half, freſh Butter two Ounces, ſtrong Beer ? 
Pint and half, the ſharpeſt Vinegar half a Pint; heat 
theſe and mix them over the Fire till the Butter and Hi. 
ney are melted, then take the Mixture and give it tothe 
Horſe Milk-warm failing. 

After which, walk him till he is warm; then ſet hin 
up, and tie him upon the Bit five or fix Hours; cloati 
and litter him up warm, after that give him a little He 
and then a Maſh, but not Water of any ſort that N gh. 


Remedies for Horſes. 461 


The next Day in the Morning give him another Maſh, 
and about Nine or Ten o'Clock warm Water and Bran; 
and continue this Practice five or ſix Days. Then cut 
him, and in that Operation, obſerve that he muſt be cut 
at the very bottom of the Breaſt, where you ſee the Vein, 
under which Vein lies the great Sinew. When you ſee 
where the Vein lies, draw the Skin aſide which lies over 
the Vein, and cut that Part of the Skin an Inch or more 
juſt upon the Vein ; then With your Cornet-horn Point 
make a little Way, and you will ſee a blue Film lie over 
the Vein ; chafe that with your Cornet to Pieces, till you 
come to ſee the clear Vein, and then with your Cornet- 
horn draw the Vein aſide with one Hand, and put the 
Point of your Cornet under the Sinew, and with it raiſe 
the Sinew above the Skin, cutting it immediately quite a- 
ſunder, and then let it go. 

Then put a little Butter and Salt into the Wound, and 
heal it up with common Turpentine and 'Tallow mixed 
together. 

Walk then the Hor/e an Hour at a time twice a Day for 
fiveor ſix Days, and if you find that, with the firſt Drin, 
the Cold breaks at his Noſtrils, then give him the ſame 
Drink again at three or four Days diſtance between each 
Drink, and order him as directed at firſt. 


To make Diapente. 

Take the Roots of both Ariſtolochia's, fine Myrrh, 
Bay-berries, Shavings of Ivory or Harts-horn, and the 
Roots of Gentian, of each four Ounces ; when they have 
been gently dried, make them into a fine Powder, which 
mult be kept in a Glaſs Bottle, and in a dry Place. 


For a Strain. 

Take Hog's Lard, Nerve Oil, Bole Armoniack, and 
Caſtile Soap, of each one Pound; boil them well toge- 
ther, keeping them ſtirring till the Compoſition is cold ; 
keep it in a Pipkin for your Uſe; and when you have 
Occaſion, anoint the Place affected with this Unguent 
warm, rubbing it in well. 


oY piſſing Blood, and the Remedj. 
This Diſtemper comes by ſome Strain; whenever 
you find it, bleed the Hor/e, and give him ſome Styptick 
X 3 Liguor, 
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Liquor, which may be had at any Apothecary's, about a 


Spoonful in a Pint of warm firong Beer, which will bring 
him to Order. 


For a Pain in the Kidneys, or the Stone. 

Take a handful of Maidenhair, and ſteep it for twelve 
Hours in a Quart of ſtrong Beer, and give it the Horſe 
to drink every Morni 1 he is well, adding to every 
Draught about ten Drops of Spirit of Turpentine. 


To cure the Spleen in Horſes. 

Take Agrimony, and boil one Handful of it in the 
Water which the Horſe is to drink Mornings and Even- 
ings, chopping the Leaves ſmall when they are boiled, 
and then mix them well with freſh Butter, to be made in- 
to Balls, of which give to the Horſe two or three at a 
Time, in the Manner of Pills, with an Horn of old ſtrong 
Beer after each Ball. 


Ordering of Mares after Foaling. 

As ſoon as your Mare hath Foaled, you ſhould remove 
her into the beſt Grafs you have, which is freſh and un- 
foiled, to make her Milk fpring ; and if it be early in the 
Year, take care that there be good Shelter for her, and 
let her Colt run with her moſt Part of the Summer fol- 
lowing. 


For a Mare after Foaling, when ſhe has a Dificuly if 
Cleaning. 

If your Mare hath been difficult in Foaling, or cannot 
Cleanſe after ſhe has Foaled, take a Quart of old ſtrong 
Beer, and boil in it an Handful of Fennel, with a 4th 
Part of the beſt Oil-olive, and mix them well together. 
Give this to the Mare Milk-warm, by pouring it into her 
Noftrils, and holding them up and ſtopping them cloſe 
till ſne ſtrain her whole Body, and it or Il prefent!y give 


her Eaſe. 
Ordering a Colt after Weaning. 

When you intend to wean your Foals, you muſt take 
from them their Dams over Night, and drive them into 
ſome empty Houſe where they may reſt, and the Mares 
be free from their Noiſe. 


On 


a 
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On the Morning following, give to every Foal faſting, 
a Sprig or two of Savin rolled up in Butter, and let him 
faſt for two Hours; then give him a little Meat, as Graſs, 
Hay, or Chaff, with ſome clear Water, and repeat this 
Management three Days ſucceſſively ; when they will 
have forgot their Dams : Then geld ſuch Colt Foals as 
you intend to make Geldings of; and after their Swel- 
lings are paſt, put them with your other Colt Foals into 
a Paſture by themſelves, and your Filleys into another 
by themſelves. Theſe Paſtures ſhould be large ſpacious 


Pieces of Ground, where they may run till they are ready 
for the Saddle. 


To provoke Luft in Mares. 

If you have any particular Opportunity of a fine Stallion, 
when your Mare is not naturally diſpoſed to receive him, 
or will not ſtand to be covered : In this Caſe, to provoke 
Luſt in her, give her Drink of clarified Honey and new 
Mitk mixed together, and then with a Buſh of Nettles pat 
her hinder Parts, and immediately after offer her the Horſe, 


and ſhe will receive him. * 


For the Cholick, or Belhy-Boumd. 

Take of Dill or Fennel an Handful, or in the Room 
of the Herbs, take an Ounce of the Seeds of either of 
them, with a Quart of Malt freſh ground, and boil them 
in the Water you give your Horſe to drink : But if he 
cannot dung, then you may boil in his Water one hand- 
ful of Fenugreek, and it will looſen his Body and bring 
him to Order. 


Of Diſeaſes in Horſes Ears ; and firſt of the Lave Fars, 
or hanging Ears. 

The hanging of the Ears is called by ſome the Lawe- 
tar d; and although it is not any Pain to the Horſe, yet 
it is a Diſgrace to re him in this Appearance, and fo diſ- 
agreeable to every Beholder, that it even hides and ob- 
ſeures all other Virtues. It is an Infirmity proceeding 
from Nature; and although few of our Farriers either 
have endeavoured or know how to help it, yet ſuch has 
been the Care of others to know the true Cauſe of it, that 
by trying many Concluſions, in the End they have hit 
upon a certain Cure, and have lately helped many Horſes 
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in that Condition. The Cure is this; take your Hor/'; 
Ears, and place them in ſuch a Manner as you would de- 
fire they ſhould ſtand, and then with two little Boards 
three Eingers broad, and having long Strings fixed to 
them, behind the Ears ſo faſt in the Places where they ſtand, 
that by no Means or Motion they may ſtir. 

Betwixt the Head and the Root of the Ear, you will dif- 
cover a great deal of wrinkled empty Skin, which with 
your Finger and Thumb you muſt lift up, and then with 
a ſharp pair of Sciſſars clip away the thin Skin cloſe to 
the Head ; after which, with a Needle and Silk, you 
mult ſtitch the two Edges of the Skin cloſe together, and 
then with a Salve made of Turpentine, Bees-wax, Deers- 
ſuet, and Honey, of each a like Quantity, melted toge- 
ther, heal up the Sore. Which done, take away the 
Splints which ſupported the Ears, and the Ears will keep 
upright, and in the ſame Place as you ſet them. 


Of Cramps or Conwulſions of the Sinews or Muſcles. 

Cramps or Convulſions of the Sinews, are violent Con- 
tractions or Drawings together of Members, either through- 
out the whole Body, or particularly one Member ; they 
either pioceed from Cauſes natural, or Cauſes accidental: 
If from natural Cauſes, they either come from too great 
Fulneſs or Emptineſs. 
When from Fulneſs, they proceed from a Surſeit of 
Meat or Drink, or the Want of proper Evacuation; 
when from Emptineſs, they come from too much Blood- 
letting, or too much Purging, or too much Labouring ; 
all which fill the Hollowneſs of the Sinews with cold win- 
dy Vapours, which are the only t Cauſes of Convul- 
ſions. If they come from Cauſes accidental, then it is 
from ſome received Wound, where a Sinew is but half 
cut aſunder, or only prick'd, which preſently cauſe a Con- 
vulſion over the whole Body. The Signs of the Diſeaſe 
are, The Horſe will carry his Neck ſtiff, and not be 
able to ſtir it; his Back will riſe up like the Back of a 
Camel, or like a bent Bow, his Crupper will ſhrink in- 
ward, his Fore-legs will ſtand cloſe together, and his Belly 
will be clung up to his Back-bone ; when he lies down 
he is not able to riſe, eſpecially from the Weakneſs in his 
hinder Limbs. This 
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This Diſeaſe is frequent among Horſes, and the Cure 


is this: 

Firſt ſweat him, either by burying him all, except the 
Head, in a Dunghill, or 2 applying hot Blankets 
doubled about each Side of his Heart and Body; then af- 
ter his Sweat, anoint his Body all over with Oil of Petrc- 
lium ; for it is much better than either the Oil of Bay or 
Oil of Cypreſs. 

Then give him to drink the following Liquor, vig. 
Take one Dram of Aſſa Fatida, with Aniſeeds, Seeds of 
Fenugreek, and Cummin-ſeeds, of each half an Ounce ; 
put theſe into a Quart of ſtrong White-wine, and add to 
the Compoſition three or four large Spoonfuls of Oil- 
olive, keeping him warm after the Drink, and feeding 
him with good Bean Bread, and warm Maſhes made of 
ground Malt and warm Water, and his Smews will ſoon. 
come to their former Ability. 

But if the Convulſion came accidentally, as by the 
Prick or half Cut of the Sinew, then ſearch for the woun- 
ded Sinew, and with a Pair of Sheers cut it aſunder, and 
the Convulſion will ceaſe. But if it be a Cramp only, and 
ſo but in one Member, then chafe or rub the grieved 
Part with a hard Whiſp, or a Hay Rope, and the Pain 
will ceaſe. 

Of the Impoſthume in the Far. 

Take one handful of Sorrel, and wrap it in a Burdock 
Leaf, let this roaſt in hot Embers till the Sorrel is ſoften- 
ed, apply this as hot as poſſible to the impoſthumated Part 
which is within the Ear, ſhifting it every Day till it hath 
ripened and broke it. 


A Drench for an Horſe that is feeble and faint, aud fre- 
quently attended <vith a Coldneſs or Shivering. 

Take the Leaves of Cowſlips, Hyſſop, Harts-tongue, 
and Liverwort, of each an Handful, chopt ſmall ; add to 
theſe the Roots of Birthwort, Gentian, and Elecampane 
dried, to which put ſome long Pepper, ſo that when they 
are beaten and powdered, there may be an equal Qnanti- 
ty of each; i. e. as much of each Sort as may fill a com- 
mon Spoon ; mix theſe well together, and put to them 
an Ounce or two of common Treacle, or elfe a Spoon- 
ful of Honey. Boil all theſe together in a Quart of Hrong 

| Beer 
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Beer till reduced to a Pint; then ſtrain it, and give it the 
Horſe milk-warm. | 

This Drink, as it will make the Hor/e a-dry, will per- 
haps make him loſe his Appetite to eat; but if you per- 
ceive this, give him a warm Maſh. | 

You may repeat the Drench two or three times, reſt. 
ing three Days between each time, and muſt keep the 
_-— Horſe in a warm Stable on the Days he has taken the 

rench. 


An Ointment far the Eyes, which far exceeds any Powder 
or Fye-Water. 


When your Hor/e's Eyes are diſordered from Surfeits, 
Sc. the firſt thing is to bleed, and in three Days after- 
wards purge ; repeat the Bleeding and Purging as the 
Caſe requires, and according to the Age and Strength of 
your Horſe's Conflitution 3 then take freſh Butter one 
Ounce, Lapis Calaminaris and Tutty prepared, of each two 
Drams; Roman- Vitriol, in Powder, fix Grains; mix well 
and keep for Uſe; warm it, dip a Feather in it, and 
itroak it through between the Eye-lids every Night and 
Morning, and at Noon waſh his Eyes well with warm 
Milk and Water with a Sponge. 


A good Purge for a Horſe juſt talen from Graf«. 
Take Aloes from Barbadoes one Ounce, Diagridium 
two Drams, Cream of Tartar one Ounce, Oil of Juni 
per twenty Drops ; mix well, and with Syrup of Buck- 
thorn make it into two Balls to be given your Horſe, 
and waſh each of them down with a Gill of warm Ale. 


To cure the Farcin. 


Take half an Ounce of Roman Vitriol boiled in a Pint 
of Chamber-lye, two Pennyworth of Turpentine, two 
Pennyworth of Pole Armoniack, and a Handful of Rue. 
Give it inwardly, and repeat the Doſe, if requiſite. 


To cure the Glanders. 


Take Venice-Turpentine, Bal:am.of Capivi, or Bar- 
badces Tar, made into Balls with Liquoriſh Powder; 
theſe are very efficacious, if given the Bigneſs of a Pid- 
.geon's Egg every Morning for ſome time. of 


mi- 


Colour, only her Udder ſhould be white, with four Teats- 
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Of Oxen, Cows, and Calves. 


The beſt Oxen and Cows are bred in the Counties of 
York, Derby, Lancaſter, Stafford, Lincoln, Gliaceſſer and 
Somerſet, both for Largenefs and Neatneſs of Shape. 
Thoſe pred in Yor4hire, Derbyſhire, Lancaſhire, and Staf- 
foraſhire, are generally black, with large well - ſpread 
Horns: Thoſe bred in Lincoluſbire are, for the moſt Part, 
py'd, very tall and large, and moſt fit for Labour : Thoſe 
bred in Somerferfhire and Glourefter tive, are generally red, 
and for Shape much like thoſe of Lineo/nfdire. Wilthhire 
breeds large Cattle, but ill-fhaped Horns and Heads- 
Now for the breeding of Store Cattle, 'tis not to mix 
thoſe that are red with the black ones, for their Shapes 
and Colours are fo contrary, that their [flue will be very 
uncomely to the Rye. | 

Now foraſmuch as the Males of all Creatures are the 
principal in the Breed and Generation, therefore great 
Care ought to be taken in the Choice of the Bull, which 
for a curious 8 ſhould be as followeth : He ſhould be 
of a quick and Countenance, his Horns the larger 
the better, his Neck fleſhy, with a broad and curled 
Forehead, his Ears rough within, his Hair like Velvet, his 
Eyes black and large, his Muzzle large and broad at the 
upper Lip, but narrow and ſmall at the nether, his No- 
ſtrils wide and open, his Dew-lap extending from his ne- 
ther Lip down to his Fore-booths, large, thin and hairy, 
his Shoulders large, broad and deep, his Breaſt rough and. 
big, his Back ſtrait and flat, even to the fetting on of his 
Tail, which ſhould ſtand high, of a good Length, and 
buſh-haired, his Ribs broad and wide, his Belly long and 
large, his Huckle-bones round, making his Buttocks 
ſquare, his Thighs round and well truſs'd, his Legs ſtrait 
and ſhort-jointed, his Knees round and big, and his 
Hoofs long and hollow. And having a Bull with theſe 
good Shapes, or as many of them as you can, you need 
not doubt of a good Breed, provided your Cows are to- 
lerable good. : 92 

COWS. The Cow ſhould be choſen of the ſame 
Country as the Bull, and as near as you can of the ſame 


and no more, and not fleſhy, but large and lank, 2 
| | hi 
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ſuch an one will prove go to the Pail, and her Belly 
ſhould be round and large, her Forehead broad and 
{mooth, with well ſpread Horns, 'The Cow affords great 
Profit, as well for the Dairy as Breed, to thoſe that have 
good Store of Ground and Fodder ; for there is no great. 
er Profit to be made than by Cows, either in raiſing or 
breeding them up, or buying them in when with Calf, 
and ſelling them with their Calves by their Sides, eſpeci- 
ally near London. 

The Dutch Cows are very good for the Pail, giving 
as much Milk as two ordinary Engl ones, being a 
large Sort, much like an Ox, but ill-ſhaped Heads and 
Horns ; they commonly bring two Calves at a Time. 

The Red Cow's Milk is eſteemed the beſt, but the black 
ones bring the beſt Calves ; the- younger the Cow, the 
better the Breed. That Cow that giveth Milk longeſt 
is the beſt for the Dairy and Breed; for thoſe that go 
long dry are not ſo teeming. 

CALVES may be bred theſe two Ways ; the one to let 
them run with their Dams all the Year, which maketh 
the beſt Calves, but is not ſo profitable as loſing the 
Cow's Milk: The other, to take them 'from their Dams, 
after ten or twelve Weeks ; but for a Fortnight before 
you wean them, let them have ſome Water put into 
Milk lukewarm to drink; then they are fit, if in the 
Spring or Summer Seaſon, to put out to Graſs, which 
muſt be ſhort and ſweet, by no Means rank; but if in 
the Winter Seaſon, to be fed with fine, ſweet and ſoft 
Hay, which put in low Racks, that they may learn to 
Feed thereon, and it were not amiſs to houſe your Calves 
the firſt Winter in the cold Nights. It is cuſtomary with 
ſome to take the Calves from their Dams after the fir 
Sucking, and ſo to bring them up by Hand with flit 
Milk made only lukewarm ; for to give them that which 
is hot is very dangerous, but this Way I hold trouble- 
ſome. Thoſe Calves that are calved in four or five Days 
after the Change of the Moon are not good to rear, ſo 
ſell them off to the Butcher ; and the beſt Time to rear 
Calves is from Michaelmas to Candlemas. Thoſe male 


Calves that you intend for Oxen, the beſt Seaſon to geld 
them is in the old of the Moon, and when they are 15 or 
20 Days old, for then there is leaſt Danger ; and = 
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Ox is ſaid to be higher and larger of Body, and longer 
horned. ; po. 

The Ox is a very profitable Beaſt; for beſides the 
great Benefit made by them when fatted for the But- 
cher, they perform the Office of the Horſe, both for 
Ploughing and Carting, and therefore are much ufed 
in divers Parts of this Kingdom ; and thoſe that once 
make uſe of them, ſeldom quit their Service, for that of 
the Horſe; for they require not that Care and C 
in keeping ; and when they grow old, are fatted for the 
Butcher, ſo that there is not that Loſs, as by Horſes, nor 
are they ſubje& to ſo many Diſeaſes ; tis true, they are 
ſlower in their Work, but will perform as much with the 
Allowance of more Time, and that Fault may be eaſily 
born with. The larger the Oxen are, the better both 
for Draught and Feeding. In matching your Oxen for 
the Yoak, they ſhould be as near as poſſible of an equal 
Size, Strength, and Spirit, for the Stronger without great 
Care of the Driver will wrong the Weaker, and the Dul- 
ler will injure the Free-ſpirited ; and thoſe Oxen are fit- 
teſt for the Yoak which are of the gentleſt Nature. By 
no Means put your Oxen beyond their ordinary Pace, 
for that cauſeth Heat, which breeds Surfeits, which is found 
very prejudicial unto them, even ſometimes with the 
loſs of their Lives. Their Food is but ordinary ; Barley, 
Oats, or Peaſe Straw, will ſuffice them, and ſometimes for 
Change, ſome Hay mixed among the Fodder. 

For the Oxen bred for the Butcher, ſee that they are 
always luſty and healthful, which you may know by a 
good Tail and a good Pizzle, for if the Hair of one or 
both be loſt, he is a waſter, and will be long in feeding. 
If they lick themſelves all over, tis a good Sign they are 
fit for the Butcher, and will feed, ſhewing Soundneſs, and 
that they take Joy in themſelves ; yet whilſt they ſo lick 
themſelves they feed not, therefore if you lay their own 
Dung upon their Hides, it will cauſe them to leave lick- 
ing, and fall to feeding. 

For the Knowledge of a fat Beaſt, handle his hindmoſt 
Rib; and if it be ſoft and looſe like Down, it ſhows he 
is outwardly well fed; the like doth ſoft huckle Bones, 
and a big Neck round and knotty; if his Cod be big 
and full, it ſhows he is well tallowed, and ſo doth the 
Crop behind the Shoulders; If it be a Cow, * her 
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Navel, and if that be big, round and ſoft, tis a Sign the 
is well tallowed. Many other Obſervations Gy are to 
know fat Cattle, but theſe ſhall ſuffice. 

Directions #6 keep) Beaſts and other Cath. 

For keeping of Cattle to the moſt Advantage, there 
mould be ſeveral Cloſes of Paſture Ground to put them 
in, which ſhould be will encloſed and fericed about with 
Ditches or Hedges, the better to ſever and keep apart 
the greateſt and ſtrongeſt Cattle from the weak and ſmall 
ones, eſpecially in the Winter, when they are foddered; 
for if all Sorts and Sizes go together, the great and ftrong 
ones will out-maſter the others, driving them from Place 
to Place, and trampling and ſpoiling more Fodder than 
they eat; and by being foddered abroad, if ſevered 2; 
aforeſaid, far leſs will ſerve them than if kept at Houſe, 
and the Cattle will thrive the better 5 beſides, it is an Im- 
provement to the Ground. 


How to diſpoſe of Cattle at Paftur. 

Neither Cattle, Horſe, or Sheep, put into a Field alone, 
will eat down the Paſture even, except it be over-ſtock'd, 
and that is not good; therefore it is convenient to put 
Horſes and Beaſts together, for there is ſome Graſs that 
an Horſe will eat that a Beaſt will not: But Horſes and 
Sheep will not _=_ well together, both being ſweet 
Feeders, and cloſe Biters. Milch Cows and Draught Oxen 
feed cloſer and barer than thoſe that are fat. 

If a Milch Cow have too much Meat, and grow fat, 
me will abate her Milk, and go to Bull; and if a Cow be 
fat at her calving, it endangers the hurting her ; and where 
there 1s too much Graſs, the Cattle feed the worſe ; for 
a Bite to the Earth is ſufficient ; for if it be long, they 
will bite off the Top and no more ; for that is ſweet, and 
the other lieth on the Ground and rots ; ſo that no Peat 
will eat it, bat Horſes in the Winter. 


Rules for buying Catth. 

If you would buy 502 for the Plough, let them be 
young and free from Diſcaſes, nor broken of Hair, Tail, 
or Pizzle. If Cows for the Pail, let them be alſo young, 
well ſhaped, thin ſkin'd, with good Duggs and Uddets. 
In buying lean Oxen for graſing, chuſe thoſe that ar 
young, 
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young, or at feaſt thoſe that are well mouthed, and not 
wanting, any Teeth ; alſo ſuch that have broad Ribs, a 
thick Hide, and looſe fkin'd. Alſo in buying Cattle; 
either fat or lean, endeavour to know where they were 
bred ; for if they come off from better Ground than that 
you deſign them for, they will not thrive, but rather 
grow worſe ; and likewiſe fee if they are free from Mur- 
rain, or any Diſeaſe. * 

Now for the Preſervation of Cattle in good Health, it 
is good to let them Blood (except the Calves) every Spring 
a Fall, the Moon being in any of the lower Signs ; and 
alſo to give them a Drench made of the Pickle of Olives, 
mixed with a Head of Garlick bruiſed therein. And for 
your Calves, let them not go too early to Graſs. 

But Diſeaſes being common amongſt Cattle, I ſhall 
here take notice of them, and give Directions and Reme - 
dies for their Cure. | 


A gencral Drink either for Ox, Cow, or Calf that is ill. 
Take three or four Garlick Heads, a Quart of new 
Milk, three Spoonfuls of 'Tar, and two Spoonfuls of Sweet 

Oil; infuſe them for ſome time, and give it at one Doſe. 


A Cure for the Murrain, or Plague among Cattle. | 
Take of the Herb of Angelica one Handful, of Rue 
the ſame Quantity ; chop them together ; then take of 
Tar half a Pint, of Soap four Ounces, and Salt half an 
Handful ; and make it into an Electuary, and give it to 
every Beaſt the Quantity of a ſmall Egg, rubbing their 
Noſes with Tar. 


Of the Loſs of Appetite in Cows and Oxen. 

You may perceive this, when Cattle of this fort do not 
chew the Cud, which is occaſioned through the want of 
Digeſtion ; they then forbear their Meat, and do not lick 
themſelves as uſual ; their Eyes are dull, and they have 
frequent Belchings: To cure this, or reſtore them to, 
their Appetite, uf the following Medicine, w2z. 

Take of Rue and Pellitory of Spain, of each one Hand- 
ful; of Featherfew, Horehound, red Sage, and Bay Salt, 
of each a like Quantity; put theſe Ingredients into five 
Pints of Ale Wort, and boil them for a ſhort Space ; and 
then training off the Liquor, give about a Pint at 2 
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Milk-warm to each Beaſt every. Morning, not ſuffering 
them to drink till the Afternoon. 4 
The neglecting of this Diſtemper will occaſion the 
Beaſt to be violently pained, which one may perceive by 
its ſaddenly ſtarting ' wu one Place to another ; which 
when you perceive, there is no better Remedy than to tie 
his Tail cloſe by the Body, as tight as poſſible, giving hin 
then a Pint of ſtrong White Wine, with half a Pint cf 
Olive Oil, driving him afterwards a Mile or two as faſt a: 
you can get him along; and after ſome little reſting, drive 
im yet a Mile farther, which will occaſion the Medicine 
to operate. 


A Remedy for 4à Cow that is Back-flrained, or has th 
Running. 
Take Comfrey, Archangel, Knot-graſs, Plantain and 
Shepherds Purſe, a handful of each; boil theſe, tied up 
in Bunches, in about frve Pints of Ale-wort, or for want 
of that, in middling Beer, free from Veaſt, till the Liquor 
is ftrong of the Herbs; then add an Ounce of Anniſeeds, 
and about a quarter of a Pound of Bole Armoniack finely 
dered ; when theſe have boiled again, put in about 
H a Pound of Treacle, and when it is ſtrained, or paſſed 
through a Sieve, give half the Liquor to a Cow in the 
Morning, and the other half the Morning following, not 
fuffering her to drink till the Afternoon. 
This Diſtemper is not unlike the Running of the Reins 
m other Creatures. 


Of the Diſtemper called the Tail. 

The Diſeaſe called the Tail, is by ſome Farmers called 
the Wolf. This is diſcovered by a Softneſs between 
ſome of the Joints of the Tail, appearing as if the Joints 
had been ſeparated from one another, or ſome of the 
E er broken. 

ou ought particularly, where you are apprehenſive of 
this Caſe, with your Finger and Thumb to feel between 
every Joint of the Tail; and where you find any Divi- 
ſion or Openneſs between the Bones, or any remarkable 
Softneſs between the Joints, to lit that Part with a ſharp 
Knife lengthways, on vhe under Side of the Tail; about two 
Inches, laying in the Wound the following * 
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Sea, or common Salt, Wood Soot, and Garlick, well 
beaten and mixed together, of each a like Quantity, 
binding them up with a Bit of Linnen Cloth. 


Of the Flux, or Lask, or Scower, in Cattle. 

When a Beaſt is troubled with this Diſtemper, you may 
be ſure he will loſe his Fleſh more in a Day, than he can 
recover in a Week or ten Nays. The Remedy is, in the 
firſt Place, to keep them from drinking much. 

And, Secondly, to give them little Meat the firſt Day; 
or, as ſome would have, keep them faſting for twelve 
Hours at leaſt. There are ſeveral Drinks which you may 
give them on this Occaſion, that have been experienced 
to be extremely ſerviceable to them, ſuch as the follow- 
ing, vix. 

7 he Stones of Grapes, or Raiſins, beaten to Powder, 
to the Quantity of a 2 of an Ounce, and boiled in 
a Quart of ſtrong Ale or Beer, may be given warm in a 
Morning. 

For want of this, you may uſe as much of the inner 
Bark of Oak boiled with ſtrong Ale or Beer Wort, or 
ſtrong Malt Drink free from Yeaſt ſtrained after boiling, 
and giving them about a Quart in a Morning, being firſt 
ſweetened with an Ounce of coarſe Sugar well dried before 
the Fire. Some chuſe to boil in this Mixture a Hand- 
ful of Wormwood, and an Ounce of Bole Armoniack. 

We have another Receipt relating to the ſame Caſe, 
which is likewiſe very ſucceſsful, viz. 

Take Rue, Red Sage, and Roman Wormwood, if you 
can get it, or otherwiſe our common Wormwood may 
ſerve ; ſhred of each one Handful, and boil them half an 
Hour in Ale-wort, or good Drink free from Yeaſt ; then 
put in 4 Ounces of Bole Armoniack, about an Ounce of 
the Grains powdered, with a Piece of Butter without Salt; 
let theſe boil a little, and give half the Quantity to a Cow 
or Bullock in the Morning, keeping them from Water two 
or three Hours afterwards ; and then miſſing a Day, give 
them the other half. 


Of the Cough in Cows or Bullocks. | ; 

Some Farmers, when they perceive this among their 
Cattle, rightly judge, that if not ſoon removed, it may 
| prove 
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of dangerons Conſequence ; and therefore in the 
inning give them the following Medicine, viz. 

A Pint of Barley Meal, the Yolk of an Egg, and two 
or three Ounces of Raiſins, boiled in a Quart of Ale 
Wort, and well mix'd together, for them to take in the 
Morning faſting ; always ſuppoſing that the groſſer Parts 
muſt be taken out of the Draughts before you give it to 
the Cow or Ox; as the Raiſins in this Caſe, for Example. 

Another Method which is famous among the Country 
People, is, to take a large Handful of Hyſſop, and boil 
it in Water; afterwards ſtraining the Water from the 
Hyſſop, and mixing it either with Wheat Flour or Barley 
Flour, and to give it the Beaſt to drink. Or elſe, 

You may boil Hyſſop in Ale Wort, about the fame 
Quantity, and give it a Cow or an Ox that has a Cough 
with good Succeſs. 

Sometimes theſe Cattle, when they have a Cough, will 
be led into a Conſumption of the Lungs ; to prevent 
which, ſetter them in the Dew-lap, and give them two 
Ounces of the Juice of Leeks boiled in a Quart of Ale. 

In deſperate Caſes, boil the Seeds of Fenugreek, of 
Anniſe, and Bay Berries, of each half an Ounce, and 
Madder two Ounces, in two Quarts of good Ale, free 
from the Veaſt, till the Liquor loſes a fourth Part. 

It muſt be noted, that the Madder and Seeds muſt be 
well beaten and mixed together, before you put them into 
the Ale; and after the Liquor is paſſed through a Steve, 
while it is yet warm, ſweeten it with Treacle, and give 
it in the Morning. | 


Of the Fever in a Cow or Bullack. 

Yon may know when a Cow or Bullock has a Fever, 
by the watering of their Eyes, their Heads will be heavy, 
their Pulſation quick, and their Body much hotter than 
uſual : Moreover, you may obſerve a viſcous Liquid to 
fall from their Mouths. : 
The Morning following let them Blood in the Tail, 
and an Hour after, give him the following Medicine, vx. 
Take one Handfyl cf the young Stalks of Coleworts, 
if they are to be had; or for want of theſe, as much 
of Cabbage Leaves, or Savoy Leaves, or the Leaves of 
curled Worts; boit theſe in a Quart or three Pints of 
Water, with a little Salt; and after ſtraining it off, - 
a Ut- 
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2 little freſh Butter, ſtirring it till it is intirely diſſolved : 
An Ounce of Treacle may likewiſe be mixed with this 
Medicine, and given milk-warm. for four or five Mornings 
ſucceflively, while they are faſting. 

Some Farmers and others boil the Colewort Stalks in 
{mall Beer, which is judged to be even better than the 
Water and Salt. 

Gthers boil Barley or Malt in Water, and then boil 
the Colewort Stalks, and add Butter and Salt to the Me- 


Of the Stoppage of Urine in a Cow or Bullock, and the 
Method of Cure. 

This Diſtemper is ſuppoſed to be the Gravel in the Kid- 
neys, when it firſt appears. 

We have frequently, in examining the Kidneys of Oxen 
and Cows, met with rough Stones m thoſe Parts, even to 
the Number of an Hundred in one of them, about the 
Bigneſs of a Wheat Corn. 

But this Gravel, or Stone, let us call it which we will, is 
ſometimes found in the Bladders or urinary Paſſages of theſe 
Creatures; and then it is beſt to kill them at once: For if 
you obſerve them two or three Days without watering, you 
may know that it is not in the Kidneys alone. 

If the Diſtemper ſhould happen to be in the Kidneys, as 
you may perceive by the Cartles Difficulty of watering, 
and groaning at that Time, give them the following Me- 
dicine, viz. | Thea 

Boil of Parſley, Smallage, or green Sellery, Saſſafras, 
Alexanders, and Rue, of each one Handful, in about two 
Quarts of old Beer; ſtrain this off, or paſs it through a 
dieve, while it is ſtrong of the Herbs; then put in of Li- 
quoriſh fliced, Anniſeed, Cummin-ſeed, Coriander - ſeed, 
and Turmerick, of each an Ounce; and boiling them 
again in the Liquor till it is ſtrong of the laſt Ingredients, 
add freſh Butter and Treacle to it, to the Quantity of a 
Quarter of a Pound each. | 

This will ſerve for two Mornings. | 
N. B. In this Cafe, ſome of the moſt Curious will put 
in about a quarter of an Ounce of fine Oyſterſhell Powder, 
or two or three Drams of Powder-of Crabs Eyes. 

When the Diſtemper is fo far advanced, that the very 
Yard of the Bullock is ſuppoſed to be ſtopp'd by Gravel, 

It 
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it is adviſed by ſome of the Farmers to cut them ; but i 
has been ſometimes eaſed by putting a ſmall Wire y 
the Penis like a Catheter. 


The Kibe in a Bullock, and its Cure. 

One Receipt for a Kibe, which has proved of very good 
Uſe, is firſt to cut it with a ſharp Knife, and then to ap 
ply the following Medicine with fine Tow to the Wound, 
VIZ. 

Take an Ounce of Verdigreaſe finely beaten and 
ſifted; work this into a Salve with two Ounces of fine 
Soap, and dreſs the Kibe with it. | 


Of the Yellows in a Cow or Bullock, which ſome cal 
the Panteſs. 

This Diſtemper is called by ſome the Gall in Cattle, 
and may be known by the Running of the Eyes, and 
a large Quantity of yellow Wax in their Ears; as alb 
by a Yellownelſs under the upper Lip. 
This Diſtemper commonly proceeds from the Cattle" 
eating ſome unwholſome Food, or from poor Diet. The 
Remedy for it is as follows, wiz. | 

Take of Wood Soot finely powdered an Ounce, 
Plantain and Rue of each an Handful, Garlick eight 
large Cloves ſtamped, pſeed an Ounce, or the 
Tops of Hemp an H 5 boil theſe in three Pint 
of freſh human Urine, or as much old Beer; and when 
it has paſſed through a Sieve, give about a Quart of the 
Liquor to a large Bullock; then rub his Tengue and the 
Roof of his Mouth with Salt, and chafe his Back with 
human Urine. | 


When a Beaſt is diſordered in his Lungs. The Remedj. 


./ You may perceive this Diſtemper in a Beaſt by tht 


great Weakneſs in his Legs, ſo that he will hardly be 
able to ſtand, although he may ſeem fit and in good Or 
der for the Butcher at the ſame Time. The following 
Medicine in this Caſe may be uſed, wiz. 
- Bruiſe eight Cloves of Garlick, and take one Hand 
ful of Wormwood, with as much Liverwort ; boil thele 
gently in a Quart of Ale, free from the Yeaſt, and pal 
ling the Liquor through a Sieve, add an Ounce of Mad. 
der finely powdered, half a Dram of whole Pepper, 2 
U 
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about a Dozen Cloves ; which as ſoon as they have boiled 
enough to give the Liquor a Pungency ſufficient, clear 
them off, and ſweeten it with two Ounces of Treacle, 
giving it to the Cow or Ox Milk-warm. 


Of the Hide-Bound ; or the Diftemper called the Gargut, 
in Kine; from Mr. Shuttleworth, of Eſſex. 

This Diſtemper ſhews itſelf commonly between the 
Claws, in Cows or Oxen, by bliſtering there. | 

To cure which, you may firſt draw a Hair Line be- 
tween the Claws, or Hoofs, in the bliſtered Part, till it 
bleeds. | 

You muſt then take a Handful of the Leaves of the 
Plant called Moth Mullein ; boil this in a Quart of Milk 
and give it the Cow in a Morning faſting ; or elſe boil 
it in Ale, or Ale Wort rather, becauſe there ought to be 
no Yeaſt. | 


Of the Garg y/e. 

This Diſtemper called the Gargy/e, is a Swelling on 
one Side of the Eye, in the Manner of a Boil, Botch 
or Buboe. This is as dangerous a Diſtemper as any that 
can attend Cattle. Cut with a ſharp Penknife, or Lan- 
cet, this Swelling round about, as deep as the Skin, to 
prevent its falling into the Muzzle of the Beaſt, which 
will certainly happen, if not timely prevented by this 
Method, and prove mortal. 4 
4 the When you have opened the Skin, as above directed, 
with wah the Wound with the following Preparation, vx. 

Freſh human Urine and Salt muſt be gently ſimmer- 

ed over a Fire together, and when it is near cold, waſh 

10 the Swelling, and the Part that has been cut with it, 

/ the Mornings and Evenings till the Swelling abates ; at the 

ly be lame Time giving the Beaſt every other Morning ſome 
"Or Flower of Sulphur in warm Ale, or Ale Wort. 

When you dreſs this Botch or Boil, have particular 
Regard to ſcrape off, or clean the Boi and the wounded 
Part from the little Bliſlers or Puſtules, even till you come 
theſe to the Quick, and the Sore has quite ceaſed running. 
pal When the Swelling is quite gone, anoint the Wound 
dad and ſore Part with Nerve Oil and Honey boiled toge- 


a ber, While the Preparation is Milk-warm, and it will 
bout ſoon heal. : . 


A General 
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A General Remedy for Cattle that Lowr, or lofe the Cul. 
Take an Handful of the inner Rhind of Elder, an 
Handful of Rue, and as much Lun , If it can eaſily 
be had, otherways it may be letalone ; chop them ſmall 
and put them into three Quarts of Ale free from Veaſ, 
or in as much Ale-wort ; boil theſe till they are ſoft, then 
ſtir them; then add half an Ounce of Long Pepper, 
half an Ounce of Grains, half an Ounce of Liquorice, 
half an Ounce of Anniſeeds, a Quarter of an Ounce of 
Cummin Seed, an Ounce of Turmerick, and as much 
Fenugreek Seeds, all well beaten, with a Quarter of a 
Pound of Madder ; and while all theſe are boiling, take 
a large Bowl-diſh, and put into it an Handful of Bay 
Salt, twelve Cloves of Garlick, four new-laid Eggs, 
Shells and all; grind all theſe together with a wooden 
Peſtle, till they are well mixed with ſome of the Liquor; 
then add the whole Body of the Decoction as hot as may 
be, letting the whole ſtand together till it is no warmer 
than Milk from the Cow, brewing it well together ; give 
the Beaſt half the Quantity to drink, while it is yet warm, 
two Mornings ſucceſſively, keeping the Ox or Cow warm 


that takes it, for four or five Hours after, before you give 


them any Water. 


For a Cor or Bullock that is Clue-bound. 

Take Caſtile Soap, or what ſome call Caſtle Soap, half 
a Pound ; to this add Treacle and Butter of each a like 
Quantity: Put theſe into three Pints of ſoft Water 
wherein Chalk has been infuſed, tho' ſome would re- 
commend Stand- Lee; of either of theſe Liquors take 
three Quarts ; and when the whole is diſſolved and mix. 
ed, give half the Medicine to your Cow or Bullock in 


a Morning before they have drank, keeping them 1n an 


Houſe till Noon. Repeat this Medicine two Mornings. 


If yet the Beaſt ſhould be too much bound in his 
Body, or the Medicine ſhould not happen to operate, 


give him Balls made of Butter and Riff-Sand. 


For Oxen that are galled or bruiſed in the Neck by 
the Yoke. 
Take Train Oil, and grind it well with white Lead 
till it becomes a Salve; with this anoint the wy 
alt, 
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Part, and it will preſently heat the Sore, and diſcharge 
the Swelling. 

Of the Scab in Cows or Oxen. 


This Diſtemper chiefly comes from Poorneſs of Diet, 
and is very infectious among Cattle, ſpreading itſelf pre- 
ſently through a whole Herd. It is ſometimes occaſioned 
by the Want of Water in Summer Time. 

The beſt Way of curing this, is to make a ſtrong 
Decoction of Tobacco Stalks in human Urine, and to 
waſh the infected Parts frequently with it; at the ſame 
time giving the Beaſt the following Drink. 

Take Rue and Angelica, of each a Handful ; ſhred 
theſe Herbs ſmall, and boil them in three Quarts of Ale 
without Yeaſt, or new Wort; and add an Ounce or two 
of the Flower of Sulphur, with Butter and Treacle of each 
three Ounces, giving it to the Bullock at two Mornings. 

When this Diſtemper happens to any Bullock, it will 
ſoon reduce him to a Leanneſs and Poverty of Flach; 
wherefore bleed him, and you may give him the follow- 
ing Medicine, viz. 

Of old Human Urine a Quart, in which mix an 
handful of Hen's Dung, or half an handful of Pidgeon's 
Dung, and give it to the Beaſt to drink. 


O the Huſh ina Bullock, &c. 

Take Hyſp, the ſmaller Centaury, Celandine, Marſh- 
mallows, of each one handful ; boil theſe in Ale free 
from the Yeaſt, or in three Quarts of Ale Wort: Then 
add about three Ounces of Cow-ſpice, with Treacle and 
Butter, of each ſix Ounces. This will make two Doſes : 
to be given every other Morning. 


A Drink for a Bullock that has the Bloody Scower, or the 
Bloody Flux. 
Take of Elder Buds, or Elder Flowers, an Handful; 
if the Elder Flowers are dry, take two Ounces of them; 
Hy/ips, Mallows, and Celandine, an Handful of each. 
If the Cow or Bullock be large, boil theſe in five 
Pints of old ſtrong Beer; but if it be but for a ſmall 
Breed, boil theſe in three Pints ; to which add Anniſeeds 
and Liquoriſh, of each about two Ounces, more or leſs, 
if the Bullock be larger or ſmaller, with Treacle and 
Butter, 
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Butter, of each fix Ounces ; put to them Madder Powder of Ale 
about two Ounces. from 

When you give your Beaſt this Drink, keep hin from t 
warm, and give him warm Maſhes, in each of which half o 
about a Quarter of an Ounce of Oak Bark has been Fenug 
grated. and ha 

While this Diſtemper is upon him, do not ſuffer him tle wh: 
by any Means to drink cold Water, but prevent his which 


Thirſt by Maſhes only. Morni 
The 
Of Impoſthumes. Dew. 


When any Botch or Bile appears upon a Bullock, take 
White Lilly Roots, and boil them in a Quart or three An U 
Pints of Milk till they are ſoft; then beat them with 
Milk till they become a Pulp, and lay them on hot to the Tal 
grieved Place, which will occaſion it to become ſofter an Ou 
by Degrees, till it will be fit to open; which ſome do Ounce 
with an hot Iron, and others with a fine Penknife, 
waſhing well the Part afterwards with Brandy or Water. An Oi 
To heal a Wound of this Kind, it is a common Prac- 


ice to uſe Tar, Turpentine, and Oil, mixed together. Tal 
three 
For a Sinew Strain. Mel 


When a Beaſt is ſtrained in his Sinews, or it appear: red Le 
that his Sinews are weak, take Marſh-Mallows and WW zs cold 
Chickweed, of each an Handful ; boil them in a Quart Thi 
of Vinegar, adding three or four Ounces of Tallow ; or Fron, 


for Want of Vinegar, uſe the Dregs of ſtale Beer. and it 
With this Mixture, while it is very hot, bathe the 
grieved Part. 4 Wat 
For an Inflammation in the Lungs of a Bullock, ** 
A Cow or Bullock troubled with this Diſtemper, wil I let che 
diſcover it by holding his Head higher than common, and them t 
drawing its Wind with Difficulty; it will likewiſe be fir the 
chiefly in a ſtanding Poſture, without caring to lie down, WW vell in 
and will groan very much. Tak 
The Cure is to bleed it in the Neck, and then give hens bh 
him the following Doſe, viz. ced to 
Take Lungwort, Celandine, and Hyſſop, of each an You 
Handful, of the ſmaller Centaury dried half an Handful, which 
Elder Flowers dried an Ounce, or for Want of them four 1 


Ounees of Elder Tops; boil theſe well together in a Qur 
| 0 
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of Ale Wort, or in lieu of that, in a Quart of Ale free 
from Yeaſt ; then preſs the Herbs, and ſtrain the Liquor 
from them, putting at the ſame Time to it an Ounce and 
half of Cow-ſpice, or for Want of that, Anniſeeds and 
Fenugreek-feeds, of each an Ounce, with about an Ounce 
and half of Liquorice ſliced ; boil theſe together for a lit- 
tle while, and add of Butter and Treacle ſix Ounces each, 
which will make a Medicine to be given two ſucceſhve 
Mornings. 

The Settering of a Bullock (in this Diſtemper) in the 
Dew-lap with Hellebore, has proved effectual. 


An Unguent for Cows or Pullocks that have any Sore or 
Wound about them. 

Take Hog's Lard finely rendered fix Ounces, Honey 

an Ounce and half, Bees-wax and Roſin, of each an 

Ounce ; ſtir theſe over a gentle Fire together till they melt. 


An Ointment for a Bullock or Cow that has a Swelling 
attending any Wound. 

Take of Hog's-lard, Linſeed-oil, and red Lead, of each 
three Ounces. 

Melt the Oil and Hog's-lard together, then add the 
red Ln, and ſtir it well off the Fire till the Compoſition 
is cold. | 

This Salve being warmed, and diſſolved with an hot 
fron, may be rubbed upon the ſwollen Part once a Day, 
and it will certainly take the Swelling down. 


A Water for an old Wound or Sore in a Bullock or Core. 

Take of white Copperas three Ounces, Roch-Allom an 
Cunce and half, Bole Armoniack ſix or ſeven Ounces ; 
let theſe be finely pulverized and mixed together, putting 
them then in a glazed earthen Veſſel over the Fire, and 
lar them for about 15 or 18 Minutes, till they ſeem to be 
well incorporated. 

Take off then the Mixture and let it coo), after which 
beat the Compoſition in a Marble Mortar till it be redu- 
ced to a fine Powder. 

You muſt then boi) three Quarts of Spring Water, 
uch ſhculd rather be that ariſing from a Spring of Chalk 
tian any other, and cloſely cover it while it is boiling. 
After 
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After the Water has boiled for five Minutes, pour it 
hot into a clean Veſſel, and mix with it about three Oun- 
ces of the Powder, ſtitring it well as ſoon as the Powder 
1s put in. ‚ | | 

In two or three Days this Water will be well ſettled, 
and then ſtir it, and preſerve the clear Liquor in a Bot. 
tle well topped. 

When you have Occaſion to uſe this Water, make it 
as hot as it can be endured upon the affected Place, dip- 
Ping a Linnen Rag into it, and applying that to the 
Wound ; which may be repeated at leaft twice, if not 
three Times the firſt Day, and afterwards bind on upon 
the Sore a Piece of Linnen Cloth well ſoaked in the {aid 
Water. 

If the Wound happens to be deep, even though there 
may be a Fiſtula, force in ſome of this Water warm with 
a Syringe, and it will even cure that Diſtemper. 


An Ointment for a Green Waund in a Bullock or Cow. 

The Ointment of 'Tobacco is of excellent Uſe on thus 
Occaſion, and it is even good if any of the Sinews are hurt: 
Therefore a Farmer who keeps a great Number of Cat- 
te, ſhould not be without it, no more than Oil of Tur 
pentine. | | 

Bees-wax, Rofin, Freſh Butter, or Hog's-lard, with 
Turpentine alſo, make an excellent Plaiſter for freſh 
Wounds in Cattle; and it is remarkable, that upon tis 
Application of this Ointment no Flies or Inſects can come 
near the Wound. 


Of the Haw, er other Diſcaſes in the Eyes of Catth, 
ewhich occaſion Weeping or Inflammation ; or for th 
Pin or Web. 

When you perceive the Eyes of Cattle to be fore and 
flowing with Water, take of white Copperas the Quantity 
of half a Dram, in the Lump, and infuſe it with Spring 
Water about half a Wine Pint; waſh the Eyes of tie 
Beaſt with the Water twice or thrice a Day. | 

But if the Eyes are much inflamed, waſh them wih 
Eyebright Water, mixed with an equal Quantity of tit 
Juice of Houſleek. 


On the ſame Occaſion, where there is Danger 7 L 
| | 1 
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1 Pin or Web, or when a Beaſt has received any Cut or 
Ne Stroke croſs the Eyes, uſe the following Powder, wiz. 
ler Take a new-laid Egg, and having taken out half the 
White, fill it up with Salt, and a little fine Flour of 
ed, W Ginger ; wrap this in a wet Cloth, and roaſt it hard in 
o- i fome hot Cinders or Embers, then beat it to Powder 
Shell and all, and when it is finely pulverized, keep it 
BY cloſely ſtopped in a Bottle for Uſe. 


ir. When you uſe this Powder, blow a little of it threugh 
the W 2 Quill into the Eye of the Bra, eſpecially on that Part 
— which ſeems the moſt inflamed, 

laid 


. For the Bite of @ mad Dog, Viper, or Slow Worm. 

Take a Pint of Oil-olive, and infuſe in that four or 
five Handfuls of Plantain Leaves ſhred ſmall, for eight 
or nine Days, then boil theſe together till the Leaves grow 
criſp, and itrain it into a glazed earthen Veſſel, and a- 
noint the Part with it frequently till the Wound or Sore 
is healed. This is an Oil generally uſed by Viper-catchers. 

Some make the following Plaiſter, of Bole Armoniacł, 
Sanguis Draconis, Barley-meal, with the Leaves of Plan- 
tain ſhred ſmall, or beaten together in a Mortar, and 
then beat up with Whites of Eggs. This ſerves as a 
Plaiſter to be laid on freſh and freſh every Morning and 
Evening. 

/ the falling down of the Palate. 

When a Beaſt labours hard and wants Water, he is 
commonly attack'd with the falling down of the Palate ; 
he will yet endeavour to eat, but to little Purpoſe. 
att To remedy this, the Beaſt muſt be caſt, and you may 

8 then thruſt up the Palate with your Hand ; and as ſoon as 
for t that is done, bleed him in the ſame Place, and anoint the 
1 wounded Part with Honey and Salt well mixed together, 
* turning him then to Graſs, for dry Meat is by no Means 
vant} proper for him. 0 
A Remedy for Bruiſes in Cattle. 
Take Brooklime two Handfuls, chop it ſmall, and boil 

«id i ©: in Talow or in Hog's.lard for fifteen Minutes, and ap- 

1 de Ply it warm to the affected Place. 


71 4 Mixture for a Lameneſs in a Cow or Bullock, or when 
ger "Pi they are Shoulder-pitched, ar Cup-ſprung. 

Take Oil of Turpentine two Ounces, Oil of Peter ard 
„ (il 


i 
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Oil of Spike, of each the like Quantity, mix theſe with 
{ix Ounces of Linſeed Oil, and anoint the grieved Place 
once every Day till it is well. Or, 
Take Nerve: oil and Linſeed- oil, of each a like Quan- 
tity ; mix them well together, and anoint the injured 
* once a Day, keeping the Mixture warm whilſt you 
e it. 


A Drink for Cows and Bulloths that are Shrewbitten, or 
| bitten by mad Dogs or Viper. 

Take of Rue, the ſmaller Centaury, Box, and St. John's 
Wort, of each one Handful ; boil theſe in fix Quarts of 
Ale Wort till the Liquor is ſtrong of the Herbs, then 
ſtrain it off, and add a Quart of Water to it; then add 
five Ounces of the Flower of Sulphur, and of Cow-ſpice 
three large Spoonfuls, with one Spoonful of Oyſterſhell- 
powder. ; | 


This will ſerve for fix Does. 


A Salve or Charge for any Waund by & Stub or Thorn, 
 ewbere fome Parts of 'them is ſuppoſed to lodge in tht 
BY ound. | | | 
On theſe Occaſions take black Snails from Commons, 
or, as ſome call them, black Slugs, with as much black 
Soap ; beat theſe together till they are well mixed, and 
make a Salve, which apply to the Wound. 


For a Beaſt that has a Bone broken or miſplaced. 

When the Bone is ſet right, or put into its true Place, 
uſe the ſollowing Preparation, vr. . 

Burgundy Pitch and Tallow, of each a like Quantity; 
put to them as much Linſeed-oil, as when they are well 
mixed, will make a Salve or Charge to be plaiſtered over 
the affl:Qed Part. ; 

When this is laid on, ſplent it, and cover it with a 
Woollen Cloth, and keep it on twenty Days, in which 


Time the Bone will be well knit. 


Purge for a Cow or Bullock. | 
Take Butter, 'lar, and Honey, with a little Callie 
Soap; mix theſe well together, and give the Mixture in 
Balls as big as Pidgeons Eggs; two Balls in a _— 
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Of the breeding of Milk in Cows, and the Way to pro- 
moe it. . 
Draw a Whey with, ſtrong, Beer and Milk, in which 
boil Anniſeed and Coriander-ſeed, finely. beaten to Pow- 
der, with an Ounce of Sugar-candy well pulverized ; give 
a Quart of this Medicine to a Co every Morning, which 
will not only make her Milk ſpring freely, but will great- 
ly increaſe it. ; | | 
Of the Rot in Oxen or Cows. 
When this Diſtemper attacks any Beaſt, it will fall 
from its Meat, quickly grow lean, and have a continual 
Scowering. 5 et; 
To remedy this Diftemper, take Bay-berries finely pul- 
verized, Myrrh, Ivy Leaves, Featherfew, and the Leaves 
of Elder ; put theſe into freſh human Urine, with a Lump 
of yellow Clay, and a little Bay Salt ; mix them well to- 
gether, and give a Pint each Morning warm to the Beaſt, 


| A Remedy for fwollen Cods.in a Bull. | 
Take two Quarts of ſtrong old Beer, in which put an 
Handful of the Shoots of young Elder, with two Handfuls 
of the Bark taken from the woody Part of the common 
Black-berry Buſh ; boil theſe gently till half of the Liquor 
is conſumed, then ſtrain it off, and keep it for Uſe. 
When you uſe this, bathe the Parts Mornings and Even- 
ings with, the Liquor made pretty hot, and bind up the 
grieved Part afterwards in a double Linnen Cloth that has 
been dipped in the Liquor. 8 


For a Cow that piſſes Blood. 

Take. Oak, ſhave off the outer Bark, and boil it in 
Spring Water till it is red, as alſo Comphrey, Shepherd's 
Purſe, Plantain, Sage, green Hemp or Nettles, of each an 
Handful, and boil them with the Bark, ſtrain it, and put 
a good Handful of Salt in the Water, as alſo ſome Al- 
lom, Bole Armoniack, Chalk, or the Powder of Sea-coal. 
If your Beaſt is weak, give leſs than a Quart; if ſtrong, 
more; once often ſerves, but twice will ſurely cure the 
Beaſt. Give it her luke-warm. 

| Another, 

Toaſt a Piece of Bread, and cover it well with Tar, 

and give it. It is IE *tis ſaid, by their brouſing 
3 | on 
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on Oak Leaves, &c. Put a Frog down a Cow's Throat, 
and drive her next Way into the Water, and ſhe will di. 
rectly piſs clear. * 
Fa Nui ind CM. WW ee? 

When firſt taken, they Stare and Foam with their Treacl 
Tongues out of their Mouths; then immediately prick a Hal 
her in the Noſe, or bleed her in the Neck, which will give it 
keep her alive 24 Hours ; then take a Handful of Salt in may u 
about a Pint of Water, and give it her, putting immedi. 
ately a whole Egg down her Throat: — Jr 
have it behind under their Tail, when a Bliſter will ap- Tal 
pear; this is cured by running your Hand down her Fun. and ſ 
dament cloſe fingered, and brought wide out, which Freſh 
breaks the Blain within. If this is not preſently diſcover- into al 
ed, it kills them. 


Fer the black or red Water in Cows, @ Diftemper next n 
f the piſſing of Blood. Fre 

Take a Piece of Iron, heat it red hot in the Fire, and 
put it into two Quarts of Milk ; then let the Milk cool 
and give it the Beaſt blood-warm, and it will bind up the 
bloody Iſſue after two or three times giving. 


For a Cow ibat firains in Calving, when their Caf/- 
haulm, Udder, cr Bag, will come down and fell 
VI Much af a vin Baader. 

Take new Milk, and ſtrew therein Linſeed bruiſed to 
Powder, or Chalk, or Pepper, but Linſeed is the beſt; put 
it up with your Hand, and let her hinder Parts ſtand 
higheſt for two or three Days. 


For a Cow, who by lying on the Earth, and too fon 
drinking cold Water after calving, her Calf-hauln 
fexells, and lies over the Neck of e Bladder, flopping 

be Urine that ſbe cannot ſtale, or fland on her Feet. 


# 


Take two Sacks, or a Winding-cloth, put it under her 
Body, faſten a Rope to it, and it over a Beam in the 
Barn, and draw her up that ſhe cannot touch the Ground 
with her Feet; then let a Woman anoint her Hand, and 
work the Calves Haulm from the Bladder, that the Water 
may have a Paſſage. Give her warm Bedding, warm 

: e or 


— being Folded 
ckereo 
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For a Cow that cannot Gan. 


Take a large Handful of Pennyroyal, and boil. it in 
three Pints of Ale, then ſtrain it, and one Pound of 
Treacle into it, and let it juſt boil, take it off, and put 


a Halfpenny- worth of Flower of Brimſtone into it, ſo 
give it in a Horn to the Cow. Inſtead of 3 you 


may uſe Southernwood. 
To cure Swellings, or fnarled Bags in a Cow. 
Take Rue, and Adders-tongue, ſtamp them together, 
and ſqueeze out the Juice; mix this with # Pound of 
Freſh Butter from the Churn without Salt, and make it 


into an Ointment. This is an excellent Remedy. 


For @ ſucking Calf that ſeowereth. 

Yeu muſt take a Pint of Verjuice, and Clay that is 
burnt till it be red, or very well burnt Tobacco- pipes; 
pound them to Powder, and ſearſe them very finely, put 
to it a little Powder of Charcoal, then blend them toge- 
ther, and give it the Cali, and he will mend in a Night's 
Time for certain. 


T. feed Cabves while they ſuck. 

Give them a Trough of Barley Meal, and it will whiten 
and fatten them. Some give them Oats in Troughs all the 
Time of their Sucking; and the * before they have 
them to Market, cut Sof a Piece of the Tail, and tie it 
up with a Shoemaker's End; and when at Market, will 
give them a Cram or two of Flour mixed with Claret, 
which keeps them from ſcowering. 


1 


Of Sheep and Lambs. 

SHEEP deſerve the next Place, if not the Priority, 
en account of the great Benefit accruing from them, eſpe- 
co Fortune favours to keep them ſound, in a three- 


anner; Firſt for Food, next by their Wool for 
Cloathing ;- and Thirdly by 
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Therefore if you would ſtock yourſelf with good Sheep, 
you muſt have Regard to the Nature of the Soil where 
you dwell ; for according to the Earth and Air, Sheep do 
alter their Nature and Properties 3. the barren becoming 
good in rich Soils ; ſo that if you would have Sheep of x 
Staple of Wool, buy thoſe of Herefordhire about Lens 

Her Parts; alſo of that Part of Morceſtenſpire bordering 
upon Shropſhire ; yet thoſe Sheep are very little of Bone, 
are black Faced, and bear ſmall Fleeces. The Sheep 2. 
bout Cotſal-hill are better boned, Shape and Burthen; 
but their Staple is coarſer and deep. The Sheep in that 

Part of Worcefterfoire joining to Warwickhire, and many 
Parts of Warwickſpire, alſo all Leiceſtenſbire, Bucking- 
han;/hire, and that Part of Nottinghamſhire which is ex. 
empt from Sherwood Foreſt, are large boned, of a good 
Shape, and deepeſt Staple, efpecially if they be Paſture 
Sheep, but their Wool is coarſer than that of Coz/al. Lin. 
colnſhire, eſpecially in the Salt Marſhes, produces alſo large 
Sheep, but not the beſt Wool. All theſe large ſized 
Sheep, eſpecially Weathers, find good Vent amongſt the 
Londin Butchers, to the no ſmall Profit of the Grafier. 
The Sheep in Tork/hire, and fo Northwards, are of res. 
ſonable big Bone, but of a Staple rough and hairy; and 
the Vegſb Sheep are generally eſteemed the worſt of all, 
for they are both little and of a worſe Staple, but their 
Fleſh is excellent for its ſweet Taſte. The Sheep of Dor- 

Sethireare eſteemed for bringing two Lambs at a Time, 
and are good ſized Sheep. | 5 
Therefore the Natures and Properties of the Shcep of 

the ſeveral Counties being known, when you intend to 
ſtock your Grounds, be ſure to bring your Sheep from 

a worle Soil to a better, and not from a better to a worſe; 
for the Ground or Lear on which the Sheep lieth, and 
gives him his Colour, is much to be regarded ; the Red 
Lear is eſteemed the beſt, the Duskiſh that inclines to 2 
little Reddiſh is tolerable good ; but the' white or dirty 
Lear is altogether bad. In the Choice therefore of your 
Sheep, chuſe the biggeſt boned with the beſt Wool, pro- 
vided your Ground be fit for them, as before taken No- 
nice of.” | | 
In the Choice of your Sheep for Breed, be ſure to have 
good Rams, for they either mar or make a Flock, and 

for Shape, ' ſhould» be long and large of Body, 1 
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broad and well riſing Forehead, a chearful large Eye, 
broad back'd, round Buttocks, a thick Tail, ſhort jointed 
Legs, and his Body well covered over with thick Wool ; 


4 


above all, tis th 857 of ſome, to chuſe him without 


Horns, for the Sheep prove the beſt Breeders, and 
their Iſſue doth neyer endanger the Ewes in Yeaning, as 
the Horned Sheep do. | | 

The beſt Time for your Ewes to lamb in (if they be 
Paſture Secep) is about the latter End of April, and fo 
to the Beginning of June; but if they be Field Sheep, 
then from the Beginning of January to the End of 
March, to the End their Lambs may be ſtrong and able, 
before May-Day, to follow their Dams over the Fallow 
Grounds ; for thoſe that-lamb very early, require great 
Care in looking after, with-no ſmall Charge to bring them 
up at Houſe with good Fodder. 

About Michaelmas is a good. Time to geld thoſe that 
you deſign for Weathers, firſt making choice of the good- 
lieſt for Rams. 1 
The beſt Time to ſheer Sheep is from June to Au- 
gut, and always waſh them three Days before Sheering. 
Ewes are generally good Breeders from three Years old 
until their Mouths break. $6202 

For the Preſervation of your Sheep, feed them for the 
Generality upon high or hilly Grounds: which are dry and 
fertile, with ſhort but ſweet Graſs. But if you are con- 
trained to feed on low and moiſt Grounds, which are in- 
tectious, then bring not your Sheep from the Fold until 
the Sun is riſen, and that the Beams begin to exhale the 
Dew from the Earth; and then ſuffer them not to feed at 
fuſt, but chaſe them gently up and down with your Dog 
until they are weary ; and this Chaſing not only beats 
away thoſe Webs, and Mildews, that hang upon the Graſs, , 
which occaſions the Rottenneſs of Sheep, but alſo ſtirreth | 
up that natural Heat in a Sheep, which drinketh up and 
waſteth that Moiſture which otherwiſe would turn to Rot- 
tenneſs ; * beſides, a Sheep thus chaſed and wearied will 
fall to his Food with more Deliberation. . | : 

If your Shepherd once in about a Month, or when he hath, 
Occaſion to handle his Sheep, do rub their Mouths with. 
Day. ſalt, tis a great Preſervation againſt Sichneſi, But in as 
much as Diſeaſes are common amongſt them, I ſhall take 
Notice of the principal, with Directions for their Cure. 

4 The 
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The Signs to know a found Sheep, as alſo an unſound ont. 

If a Sh be ſound and in Health, his Eyes will be 
bright and c , the White 74 without Spot, and the 
Strings red, his Gums alſo will be red, his white, 
his Skin on his Brisket red, his Skin in general will be 
looſe, and his Wool faſt ſet on. But if unſound, hi; 
Eyes will be heavy, pale, and ſpotted, his Breaſt and 
Gums white, his Teeth foul and yellow, and his Wool 
eaſy to pull off; and when he is dead, his Belly will be 
full of Water, his Fat yellow, his Liver putrified, and 
his Fleſh moiſt and wateriſh. | . 


To prepare Tar to apply outwardly to Sheep, for the oral, 
| or the Ray. 
Tar may be either mixed with the Greaſe of Poultrey, 
or Gooſe-greaſe, or Hog's-lard, or Butter that has been 
made up without Salt: To every Pound of Tar you 
may ule half the Quantity of either of the former, which 
muſt be well mixed together. Some chuſe to melt their 
Butter to Oil before they mix it with the Tar; and it 
mixes the better, and is more healing. - Frey 


fo make Broom Salve, an excellent Remedy for the Scab, 
2 am other Diftemper that appears on the Slin 
Sheep. | : 

This Salve is of great Uſe to ſuch as have Flocks 
of Sheep; it anſwers the End of prepared Tar, and 
much cheaper, where Broom is to be hac. 

To make this: Take twenty Gallons of Spring Water 
from a Gravelly Soil, rather than any other, or in the 
Room of that, as much clear River or Rain Water ; put 
to this, of Green Broom Tops, Stalks, Leaves, and Flow- 
ers, ſhred ſmall, about ten Gallons, and let it ſimmer ot 
boil gently till it becomes of the Conſiſtence of a Jelly, 
or till jt be pretty thick; then add of ſtate human Urine 
two Quarts, and as much Beef or Pork * made 
ſtrong of the Salt; and to theſe add about two Pounds of 
Mutton-ſuet well melted and cleaned ; ſtir theſe well togetlet 
for about a Minute or two till the Suct is mixed, 
then ſtrain all off into ſuch a Veſſel as you think cone 
nient, to be kept for Ule. BY 
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— oven Salvs for the Ray or Senb in Sheep. 

This Salve is very ſpeedy and certain in curing the Di- 
ſempers called the Ray and the Scab in Sheep. 

If you aſe eicher this, or the other p Tar to a 
Sheep when it is in full Staple, . chat is, it is horn, 
divide the Wool, that you may fee the inflamed Part, 
and anoint it well, and the Parts about it, at leaſt half an 
Inch round; then cloſo the Wool again, and the Di- 
ſemper will ceaſe, and the Wool not be diſcoloured. 

When X Sheep is troubled with the Scab, you may pre- 
{ently diſcover it y its rubbing the diſtempered Part againſt. 
Trees or Poſts, and with his Horns; and as ſoon as yo 
perceive this, you ſhoald apply either of the prepared: 
Medicines. 

The Broom Salve is alſo of great Uſe in Sftroying the 
Ticks or Sheep's Lice,. and the Wool will not be the 
worſe for Sale. 

If you uſe this Salve to Sheep newly ſhorn, . leg it be 
warmed, and waſh the infected Part with a Sponge, ot. 
vollen Rag dipped into it. . 

But as the Scab in Sheep | chiefly from poor 
Diet, ſo when you apply this outward Remedy, give them 
freſh and good Paſture; for good Food will help the Cure, 
as well as prevent the Evil. Sheep delight in ſhifting their 
Paſture often, and if they have Pienty, they will take on- 
ly that which is whoteſome for them; otherwiſe they will 
be forced to eat ſuch n may prove injurious to 


De . Ship o Loofeneſs in Sherp. 
Take Salt, Allom, or Chalk, and ove it in ſmall. 
mou or Water, and it will knit and help * 
Y 


To prevent and cure the Rot in Sheep. 
Take a Peck or better of Malt, and maſh it as 

you ol brew it into Beer or Ale, and make eleven * 
twelve Gallons of Liquor, then boil in e 
Quantity of Herbs called Shepherd's Purſe, Sage, Com- 
frey, Plantain, Pennyroyal, Wormwood, and Blood- 
wort, of each a good Quantity, and boil'them in the- 
faid Liquor very well, then ftrain them forth, and put a 
little Yeaſt therein after that put.a Peck of Salt, and tum: 
and. put it up in a Veſſel, Then give it your Sheep i in. 

wet. 
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wet Weather after April comes in, ſeven or eight ſpoon. 
fuls apiece once every Week; if it be dry Weather, you 
need not ſo often; and thus continue till May or after, 
as you ſee Cauſe, according to the Dryneſs or Wetnef 
of the Weather, Give them now and then a little Tx 
mixed with Herb de Grace chopped, and it will cleanſe 
the Bowels of much Corruption, and be healthful to the 


To deftroy Ticks or Tickels in Sheep, which annoy and ſjul 
their Shins, and keep them low in Fleſh. 
Take the Roots of the common Wood-maple, or Acer. 
minus, cut it into Chips, or grind it, and make a Decoction 
of it in common Water, the Quantity of about an Ounce 
to a Pint of Water, which muſt be drawn clear from the 
Root as ſoon as it is cold: This Water being applied to 
the Sin of the Sheep where the Ticks happen to prevail 
moſt, is a certain Deſtroyer of them. We need not tell 
a bred Shepherd that the Wool muſt be firſt gently open- 
ed with the Fingers before the Liquor is applied. Some 
uſe a Linnen Cloth that has been well ſoaked in it, other 
-apply this with a Sponge to. the Sheep immediately after 
they are ſhorn, to prevent the Ticks for the future, and 
even deſtroy the Eggs of the Ticks which may remain 
upon the Body of the Sheep. 5 


the Worm in the Foot, and the Cure. 

_ The Worm in the Foot ſhews itſelf by a Swelling be: 
tween the two Claws, which makes the Sheep go lame; 
therefore when you find a Sheep lame of any Foot, you 
are to examine between the Haofs, and if he is troubled 
with this Diſtemper, you will find a Hole big enough to 
admit a Pin's Head, in which you may obſerve five or fit 
black Hairs about an Inch long ; then with a ſharp point- 
ed Knife open the Skin a quarter of an Inch on each fide 
of the Hole, and by preſſing. it gently with your Thumb 
Aaboye the S lit, take hald of the black Hairs with the o- 
ther Hand, and there will come out a Worm like a ſo 
lid Piece of Fleſh, about two or three Inches long. The 
Wound muſt afterwards be anointed with Tar to heal it, 
or you may ule the Broom Salve inſtead of Tar. 
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Of the Cough in Sheep.” 

When Sheep are troubled with the Cough and Short- 
nel of Breath, bleed them in the Ear, and take ſome Oil 
of Almonds, and White-wine, which mix well together, and 
pour into their Noſtrils about a ſpoonful at a Time. You 
may add, that when Sheep are thus afflicted with a Cough 
and Shortneſs of Breath, they are ſuhject to be ſcabbed a- 
bout their Lips ; the Remedy for which is, to beat Hyſ- 
ſop and Bay-ſalt, of each a like Quantity together, and 
rub their Lips, their Palates and their Mouths with it: 
But if there ſhould be any ulcerous Places, anoint den 
with Vinegar and Tar well mixed together. 3 


A Remedy when Sherp happen to ftualluw any venomous 
Vorn, Horſe-Leach, or poiſonous Herb. | 
When Sheep have happened to eat any thing that occa- 
fions their to ſwell, bleed them in the Lips, and 
. givin chem . 
White - wine 1 or two 
1 Urine from a ſound Perſon.  _ 


ainfl the Murrain. 

Take Worm flowers dried, or of Rue, mix -_ 
with common Salt, and give it to ſuch Sheep as are in- 
fected, or are in Danger of being infected. About a 
Dram is enough for each Sheep in a . mann 
ful or two of human Urine. 6 


The Red Water in Sheep, eee that 
Diftemper. 
The Red Water is accounted one of the moſt dange- 


rous Diſtempers attending the Flock, bringing whatever 


Sheep it attacks to Death in a ſhort Time, unleſs it be 
diſcovered at the firſt coming; whereas in the Rot, a 


| Sheep that happens to be taken with it, may live for a 


Month or more. 'The Remedy for the Red-water is to 
bleed the Sheep in the Foot, and under the Tail ; then 
apply to the ſore Places the Leaves of Rue and Worm- 
wood, or the tender Shoots of either of them, bruiſed and 
mixed with Bay-falt, and give them by way of Diet, fine 
Hay in the Mornings and Evenings, or other ih Meat, 
inks a little with Salt, N p 
” 


_— —̃ —— —O 
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For the Wildfire in Sheep. 
This is as dangerous a Diſtemper as any that can at. 
tend the Flock, and was for a long Time held incurable; 
But ſome of the moſt intelligent Shepherds have made a 
Salve which has done t Service. Their Medicine is 
made of Chervil bruifed and beat up with ſtale Beer, with 
which the ſore or afflicted Place muſt be anointed. Or 
to take another Method, which is as certain, prepare 
a Waſh made of common Water one quarter of a Pint, 
the Quantity of a Horſe-bean of white Copperas ; waſh 
the fore Part with this Water twice or thrice in an Hour 
time, and it is a certain Cure. 


fore Eyes in Sheep, and the Remedy. 

Aube oh Then have a Dulneſs in their Eyes when 
rotten, yet ſometimes they are. ſubje& to have a Flux of 
Hamours which weakens their — 2 and without timely 
Help will bring them to be ftark blind. Some of our 
Shepherds uſe on this Occaſion the Juice of Cdandine, 
which they drop into the Eye ; othets uſe with as good 
Judgment the Juice of the Leaves of Ground Ivy, which 
ſhould be forcibly fpirted out of the Mouth into the Sheep's 
Eye ; or a Decoction made of either of the foregoing 
Plants in common Water, will do as well ; and you may 
have always the ſame. Remedies ready at Hand, without 
the Trouble of ſeeking the Plants when you have oy 
ſion for them. It is neceſſary however to obſerve, that 
when you make theſe Pecoctions, about five or fix Grains 
of Allom may be boiled in every Pint of Water; or if 
you uſe white Copperas in this Caſe of the Eyes, infuſe 
about ſeven Grains of the Co obs "R's t of far 
Water, and 1 it is a ſovereign "Ketnody 


© Of the Tag or Pelt in Sheep. 

„ ene ſaid to be tagged or ” belt, when they have's 
Flux, or continued running of Ordure, which lighting 
upon the Tail, the Heat of the Dung, by its ſcalding, 
breeds the Scab. The common Cure for this Diſtemper, 
is firſt to cut off or ſhear the Tags of Wool that are ray 
ed, fo as to lay the Sore bare; then waſh the 2 
Wich human Urine, or ſtrong Beef or Pork Brine: 
ſtrew the Place with fine Mould or dried Earth, | dof 
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hy on Tar mixed well with Gooſe-greaſe or Hogs- 
A; repeat 4 Levin f dine Mould, am It b « eig 
Cure, as far as outward Application can act. This is the 
common Receipt ; but to oor Foe Boy Sin 
Hay, with à litt ring of 4 t finely beat, and 
a ſmall Quantity of the Powder of  Juniper-berries, will 
eniinly reinovs the Cauſe, © 


O the Meaſles or Pox in Sheep. | 

This Diſtemper ſhews itſelf at firftin the Skin, in ſmall 
Pimples, either of a red or purpliſm Colour, and is very 
infectious ; ſo that whenever a Sheep is attacked with it, 
it ought inſtantly to be removed from the Flock, and put 
into a freſh ſpringing Paſture. The outward Application 
uſed by the Shepherds, is to boil the Leaves of Roſemary 
in ſtrong Vinegar, about three Ounces of Leaves to a 
Pint of Vinegar, and to waſh the Puſtules or ſore Parts 
with that Decoction. Rh 


© Of the Blud in Sher, ant it; R. 

This Diſtemper we take to be a fort of Meaſles or Pox, 
attended with fuch a Degree of Fever as will not ſuffer 
any Breaking out.in the Skin ; for = NAY obſer⸗ 
ved, that the Skin of ſuch a Sheep is redder than any o- 
ther Sheep in any other Diſtemper. In which Caſe you 
are to bleed him às you perceive him ſtagger, by cutting 
off the upper Part of his Ears, which is the moſt ready 
Way; and by bleeding him under the Eye immediately 
after, which forwards the Cure begun in the cutting the 
Ears, for thereby hy Fen is immediately aflited, and 
they will foon recover. But as from the Beginning of the 
Diſtemper to the Death of the Sheep, it is not more than 
five or ſix Minutes, ſo a Shepherd ought to be very watch- 
fal and ready to bleed him, as ſoon as the foregoing 
Symptoms appear. Some would fuppoſe this Diſtemper' 
to proceed from Sheepꝰs exting Pennygraſs, while others' 
ſuppoſe it to be an over Fulneſs of Blood from rank Diet. 


O the Nod evil, and its Cure. 

The Wood-evil is ſeldom or never found among Sheep 
that have their Paſture in low Grounds, but for the moſt 
Part amongſt thoſe that feed upon poor Uplands, and 
Grounds 'over-run wih Fern. The Remedy is to bleed 
them in the Vein under the Eye. This 
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This Diſtemper commonly happens about 4pri/or Ma, 
ſeizing the Sheep in the Neck, making chem hold the” 
Heads awry, and occaſioning them to in their going, 
and will be their Death in a Day or two, if the afore- 
faid Remedy, of bleeding be not timely uſed, and fret 
Paſture in low Lands provided ſor them. 
If a Lamb is ſeized with a Fever, or any other Sickneh, 
take him away from his Dam, for fear of her catching it; 
which done, draw ſome Milk from the Ewe, and put to 
it ſo much Rain Water, and make the Lamb ſwallow it 
down. This is a certain Cure for, a fick Lamb if yo 
_ There is a certain, Scab on the Chin of Lambs at ſome 
Seaſons, occaſioned by their Feeding on Graſs covered 
with Dew; it is called by the Shepherds the Dartar;; 
which will kill a Lamb if not ſtorft. 


A Cure for the Dartars.” © 
Take Salt and Hyſſop, in like Proportion, beat them 
together, and therewith chafe the Palate of the Mouth, 
the Tongue, and all the Muzzle, chen waſh the Scab with 


Vi ; and after that angint it with Tar and Hog's 

There is alſo a Scabbineſs that often happens to Lambs 
when they. are about half a Year old; to cure which, 
you. muſt greaſe them with Tar mixed with two Parts of 


8e EEE. 

Gehren 51 . 41 V a 

70 faften looſe Teeth in Sheep or Lambs. 

, wid 708 i es Teeth, Joke, fore you will 
ſee by their not Feeding, then let them Blood under the 
2 and rub their Gums with Powder of Mallow- 

oots. 

Lambs are generally yeaned in the Spring, at which 
time Shepherds ſhould take great Care to cheriſh the Ewes, 
that they may be ſtrong and able to deliver their Lambs. 
otherwiſe they will have many abortive or dead Lambs, 
And if the Ewes are not able to deliver themſelves, then 
the Shepherds ſhould be always ready to hold them, by 
ſetting his Foot on their Necks, — with his Hands to 
pluck it gently from them. | 

If a Lamb is like to die when firſt lambed, open his 
Mouth and blow therein, and he will ſoon gas” 7) 
ad | 20 via bad n: f id; 
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1 Cutting or Gelding of Lambs. 

F the: The Age for cutting is from three to nine Days old, 
| after which they are rank of Blood, which will fall into 

pas the Cod in cutting, and there lie and kill them; to pre- 

en vent which, put a little Powder of Roſin into the Cod, 

"« and that will dry up the quarie Blood. 


1 A ſure wway of Cutting. Let one hold the Lamb be- 
— tween his Legs, or in his Lap, and turn the Lamb on his 
„ Back, holding all his Feet upright together; if yon. ſee 
f " black ſpots in his Flanks, do not cut him, for he is rank 
Jof Blood, and will ſurely die. Let the Cutter hold the 
8 Tip of the Cod in his Left Hand, and with a ſharp Pen- 
ae knife cut the Top thereof an Inch long quite away; then 
July with his Thumbs and his two Fore-fingers, on both Hands, 
„ap the Cod ſoftly down over the Stones, and then with 
his Teeth holding the left Stone in his Mouth, draw it 
ſoftly out as long as the String is; then draw forth the o- 
FU ther Stone in like Manner. Spit in the Cod, and anoint 
his Flanks on both ſides of the Cod with freſh Greaſe, 

and fo let him go. 5 


Againſt the flowing of the Gall. 

When a Sheep is troubled with this Diſtemper, he will 
ſtand ſhrinking with all his Feet together; to cure which, 
give him half a ſpoonful of Aqua-vitz mixed with ſo much 
Vinegar, and let him Blood under the Tail. The above 
Remedy is alſo very good againſt the Red Water in 


Sheep. | 
For the Itch or Scab in Sheep. 

Take a ſmall Quantity of the Herb Barefoot, with the 
Root of Camelion noir, which is the great Thiſtle that 
hath Milk in.it 3 boil them together, and waſh the ſcabby 
Places therewith, and it will certainly cure them. 


of 
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| — e. 
Of Swin Males, a 


SWINE are of that Profit, that he that hath WE both will 
Sheep, Swine, and Bees, let him ſleep or wake he is fue WM Lard. 
to thrive, being a great Support to a Family, affording For F. 
great Variety of Meat, as Pigs, Pork, Bacon and Bram, Wl to the C. 
des their Offal, which is very good Food; and Hog near We 


require the leaſt N > > hy other Beaſts, WM into the 
for their Food is and ordinary, being contented vill be 1 
with any thing ſo they have but their Bellies full, 3 into Stie 


Whey, flit Milk, Waſh, Grains, Offal, Corn, Carrots, Wl Fat firm 
Parſnips, Coleworts, Cabbage-Leaves, Bean-tops, &, tened wi 
And it were not amiſs if a Parcel of Land was planted Wl the Fleſ 
with ſuch-like Garden Food on to feed them. uſe Salt] 
No for the keeping them, ſome are of Opinion, w chat of i 
better to have a Hog-yard with Sties in it, and there to Thol 
penn'd up, than to let them have their Liber. Wh or great 


ty, for then they waſte their Fleſh; and will not fatten ſo put the 
oon. Yet after Harveſt to let them have the Benefit of Wl feed the 
| eating up the Corn left on the Ground would be profit Wh have ; 
ble. And ſome are of Opinion, that it is better to keep Wl and ſub 
all Boars and Sows, and no Barrows ; for a Boar will . W time be 
quire as little keeping as a Barrow, and is much better, middlir 
having more Meat in him, and if you make it into Bun Wl them, 
it is far deazer 3 and for Sows, before they are fit to Kill 
may bring more Pigs than they are worth, and notwiil- 
ſtanding be as fit for Bacon as Barrows, | ys an If y 
not too old; for a Sow will bring three Litters in a Year, BF ring of 
and commonly nine, ten, or twelve at a time; but the or mo 
only Reaſon inſt keeping too many, is the great Hogs 
Trouble, attended with the Charge of bringing up the Lie, a 
ws either fit for Market or for Store. find al 
For the Choice of your Swine, both Boars and Som, with 
that you deſign for a Breed, let them be long and lage this w 
bodied, deep fided and bellied, thick Necks and Thigh, dinari 
ſhort Legs and thick chined, well ſet, with ſtrong Briſtles; thrivi 
as to the Colour it matters not much, but the white or Th 
fandy are eſteemed the beſt, the pied being held the work, Swine 
as ſubject to the Meaſles. a Rec 
A Sow will bring Pigs from a Year old until ſeven; and f 
and the Pigs beſt to rear are thoſe Farrowed in or about Tail 
Lent, and in Summer, for in Winter the Cold doth _ bout, 


P 
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pinch them and keep them back ; then having choſe out 
the beſt for Boars and Sows to breed on, geld all the 
Males, and ſpay all the Females you deſign to rear, for 
both will make the beſt Hogs for fatting, and yield more 

For Fatning of Swine it differeth much, having R 
to the Country where you dwell ; for thoſe that inhabit 
near Woods and Places where Maſt is plentiful, turn them 
into the Maſt for fix or eight Weeks, by which time they 
will be much improved as to Fleſh, and then put them 
into Sties to fatten with old dry Peaſe, which makes their 
Fat firm, and not waſte away in boiling. But Swine fat- 
tened with Acorns or Cheſnuts, or "with Parſnips, makes 
the Fleſh of an excellent ſweet Taſte; and if in lung you 
uſe Saltpetre mixt with Bay-falt, the Bacon will imitate 
that of the Wefphakia. | | 

Thoſe that dwell in Champain Countries, or by Cities 
or great Towns, deſtitute of Wood for Maſt, do uſe to 
put their Hogs they defign to fatten into Sties, and fo 
feed them with Peaſe, Beans, Buck-wheat, ar fuch as they 
have; but Buck-wheat is not geod, making the Fat ſoft, 
and ſubject much to waſte, without they are kept ſome 
time before their killing only with Peaſe or Beans: For 
middling-ſized Pork, . Ker Weeks is enough to fatten 
them, and a Month for Bacon. | 


P To cauſe Hogs to thrive. 

If your Hogs do not thrive, which is ſeen by the ſta- 
ring of their Hair, and looking rugged, take half a Peck 
or more of Aſhes, boil them into Lie, then cauſe ſuch 
Hogs to be laid upon a Form, and waſh them with the 
Lie, and curry them with an old Curry-comb until you 
find all the Scurf waſh'd from the Skin ; then waſh them 
with clean Water, and ſtrew dry Aſhes over them, and 
this will kill the Lice, and cauſe them to thrive extraor- 
dinarily. Now the greateſt thing that hinders Hogs from 
thriving, 1s to let them lie in the Wet. * | 

There is no Creature ſo timorous in Sickneſs as the 
Swine, inſomuch that he forſakes his Meat until he finds 
a Recovery, Now when you find your Swine to droop 
and forſake their Meat, firſt let them blood under the 
Tail and Ears, and if they bleed not well, beat them a- 
bout, which will cauſe them to bleed; the Wounds wrap 

up 
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up and keep warm, and give them to drink warm Wi 
well mixed with, Barley Meal and red Qaker. 


. | | Rules to know when a Swine is in Health. 

All Swine in Health curl their Tails, for which Reaſon; 
the beſt Swineherds will by no Means ſuffer them to he 
blooded. in that Part, but in the Ears, and about thy 
Neck, when bleeding is neceſſary. They are very {ub 
ject to Fevers, which they ſhow by hanging their Head, 
and turning them on one fide, running on a ſudden, au 
Capping Hort, which is commonly, if not always, atten- 
ded with a Giddineſs, which occaſions them to drop ani 
die, if not timely prevented. When you obſerve this Di. 
ſtemper upon them, you mult ſtrictly regard which fd I The 1 
their Heads turn to, and bleed them in the Ear, or in W ling in 
the Neck, on the contrary fide. Some would adviſe ty them une 
bleed them likewiſe under the Tail, about two Inches be bleeding 
low the Rump. It is very certain, that this Giddines, I vell mi 
or, as ſome call it, Staggers, in a Hog, proceeds from an and has 
Over-quantity of Blood, and by bleeding them in Time, {the com 
they will certainly recover. | | 1 

In the bleeding of Hogs near, the Tail, you may ob- Loathing 
ſerve. a large Vein to riſe, above the reſt. The old Fa: 


mers uſed to beat this Vein with a little Stick, in order to Whe: 
make it riſe or ſwell, and then open it lengthways wit I nacher 
your Flem or fine Penknife 5 end after taking away 4 wo Ag 
ſufficient Quantity of Blood, ſych as ten Ounces from: 5 : 
Hog of about fourteen Stone, or fifteen or ſixteen from wn 
a Hog of five and twenty and upwards, bind up the On. * 
bee either with Baſt taken from a freſh Matt, or uin 1 II Stg. 
Slip taken from the inner Bark of a Lime: tree, or the in- * 
ner Bark of the Willow, or the Elm. After bleeding, 8 
keep them in the Houſe a Day or two, giving them Bu- * 
ley Meal mixed with warm Water, and allowing them ts TOs 
drink nothing but what is warm, Water chiefly, without 1 
any Mixture. In the Paſte made with Barley Meal, ſome EN 
of the moſt cyrious Swineherds. will give about half a 
Ounce a Day of Oak-bark ground fine. Thi 
Of the Quinſey in Swine. 2 
This is a Diſtemper which Swine are very ſubject , in the 
and will prevent their Feeding, and frequently happens W 
when they are half fatted ; ſo that we have known ide I dp, 
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ve or fix Weeks putting up, that they have eat near ten 
Buſhels of Peaſe, three or four Days of this Diſtemper 
has reduced them to as great Poverty in Fleſk as they were 
in before they were put up to Feed. This Diftemper is a 
gwelling in the Throat, and is remedied by bleeding a little 
above the Shoulder, or behind the Shoulders. But the 
Method which we take to be the moſt certain, is to bleed 
them under the Tongue, though ſome pretend that Set- 
ering is the moſt certain Method of Cure. However, 
any of theſe Methods will doo. 


i 4 


Of the Kernel; in Swine, and the Cure. 

The Diſtemper called the Kernels, is likewiſe a Swel- 
ling in the Throat; the Remedy for which is bleeding 
them under the Tongue, and rubbing their Mouths after 
bleeding with Salt and Wheat-flour, finely beaten and 
well mixed together. If a Sow happens to be with Pig, 
and has this Diſtemper upon her, give her the Roots of 
the common Field Nareiſſus, or yellow Daffadil. 


Loatbing of Meat in Swine, or their diſcharging it invo- 
luntarily by Vomit, and the Remedy. 

When Swine diſcharge their Meat by Vomit, their Sto- 
machs may be corrected by giving them the Raſpings of 
Ivory or Hartſhorn dried in a Pan with Salt, letting it be 
mixed with their Meat, which ſhould be chiefly Beans or 
fron W Acorns ground ; or, for want of theſe, Barley indiffe- 
Ori. WF rently broken in the Mill, and ſcalded with the above In- 
inn: gredients. Madder is likewiſe good to be given on this 
ein. W Occafion, mixed with their Meat. This Diſtemper how- 
ung, erer is not mortal, but has the ill Effect of reducing Swine 
Bar. in their Fleſh. It certainly prevents the Diſtemper called 
mts the Blood in Swine, or the anion) as ſome call it, which 
hout W generally proceeds from their eating too much Graſs when 
ome they are firſt turned abroad in the Spring. | 


Of the Gargut, or Blood, in Swine. 
This Diſtemper, among Country People, is always 
eſteemed mortal. Some call it a Madneſs in Swine. It 
to, eus itfelf almoſt like the Fever in Swine, by ſtaggering 
ons in their Gate, and loathing their Meat. In the Fever, 
ter however, they will eat freely, till the very Time they 
five drop; but in this, their Stomach will fall off a Day or two 
before 


= 
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before the Staggering or Giddineſs appears. The Cure fo 
which is, to bleed the Hog, as ſoon as you perceive him 
attacked with this Diſtemper, under the Ears, and under 
the Tail, according to the Opinion of. ſome. , To make 
him bleed freely, beat him with a ſmall Wand where the 
Inciſions were made; though it is ſeldom in this Diſtem. 
75 that the Blood does not come freely enough from the 
ein, if it be rightly opened. After Bleeding, keep the 
Hog in the Houſe, give him Barley-Meal in warm Whey, 
in which Mixture give him Madder, or Red Oaker 
powdered, or Bole. | | 


| Of the Spleen in Sqwine. 

As Swine are unſatiable Creatures, they are frequently 
troubled with abundance of. the Spleen ; the Remedy for 
which is, to give them ſome Twigs of Tamaris k boiled 
or infuſed in Water; or if ſome of the ſmall. tender 
Twigs of Tamarisk, freſh gathered, were to be chopped 
{mall and given them in their Meat, it would greatly aſſiſt 
them : for the Juice and every Part of this Wood, is of 
extraordinary Benefit to Swine in moft Caſes, but in this 


Diſtemper eſpecially. | 


Of the Choler in Hogs, the Remedy. 

The Diſtemper, called the Choler, in Swine, ſhews it- 
ſelf by the Hog's loſing its Fleſh, forſaking his Meat, 
and being more inclined to Sleep than ordinary, even re- 
fuſing the freſh Food of the Field, and falling into a deep 
Sleep as ſoon as he enters it. It is common, in this Diſ- 
temper, for a Hog to ſleep more than three Parts in four 
of its 'Time ; and conſequently he cannot eat as Nature 
requires him ſufficiently for his Nouriſhment, This is 
what one may call a Lethargy, for he is no ſooner aſleep 
but he feems dead, not being ſenſible or moving, though 
you beat him with the greateſt Violence, till on his own 
Accord he recovers. 

The molt certain and approved Remedy for it is the 
Root of the Cucumis Silveſiris, or wild Cucumber, as 
ſome call it, ſtamped and ſtrained with Water, given them 
to drink. This will immediately cauſe them to vomit, and 

ſoon after to become lively and leave their Drowſineßß. 
When the Stomach is thus diſcharged, give them Horſe- 
Beans ſoftened in Pork Brine, if poſſible; or, for want 
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of that, in Beef - brine, if poſſible; or in freſh human 
Urine, from ſome healthful Perſon, or elſe Acorns that 
have been infuſed a Day or two in common Water and 
Salt, about a fortieth Part of Salt to the Water. 

It would be neceſſary to keep them in the Houſe during 
the Time of the Operation, and not to ſuffer them to go 
out till the Middle of the next Day, firſt giving them a 
good Feed of Barley Meal, mixed with Water wherein a 
little Oak Bark has been infuſed three or four Hours. 


Of the Peſtilence, or Plague, in Swine. 

This Diſtemper is judged to be infectious, and there- 
fore all Swine that are taken with it, muſt immediately be 
ſeparated from the Herd, and put into ſome Houſe where 
none but the Infected may come. In this, as well as in 
all other Caſes where Swine are diſtempered, let them have 
clean Straw : Give them, when they are thus attacked, a- 
bout a Pint of good White-wine, or Raiſins, wherein ſome 
of the Roots of the Polipody of the Oak have been 
boiled, and wherein about ten or twelve bruiſed Berries 
of Ivy have been infuſed. This Medicine will purge 
them, and, by correcting their Stomach, will diſcharge 
the Diſtemper. 

If after the firſt, another Hog ſhould be ſeized with 
the ſame Illneſs, let the Houſe or Stye be cleaned well from 
the Straw and Dung of the firſt diſtempered Hog. At the 
firlt of his Entrance give him ſome Bunches of Worm- 
wood, freſh gathered, for him to feed on at his Pleaſure, 
obſerving every Time that you have Occaſion to bring in 
new-diſtempered Swine, to give them clean Litter and 
clean Houſes. 

The Polipody of the Oak in White-wine, as above 
directed, is likewiſe an approved Remedy for the Diſtem- 
per mentioned above, called the Choler. 


Of Meafſed Swine. 


Swine, when they are troubled with this Diſtemper, 


will have a much hoarſer Voice than uſual, their "Tongues 
will be pale, and their Skin will be thick ſet with Bliſters, 
about the Bigneſs of Peaſe. As this Diſtemper is natural 
to Swine, the Antients adviſe, that you give them their 
Meat out of leaden 'I roughs, by way of Prevention. It 
5 al'0 a common Practice where this Diſtemper n. 
(tor 
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(for it is in ſome ſort peſtilential) to give the Hogs an li 
fuſion of Briony Root and Cummin Water every Mer. 
ning in their firſt Feed, by way of Precaution. But the 
molt ſure Way is to prepare the following Medicine, vn 
Sulphur half a Pound, Allum three Ounces, Bay Be: 
ries three Quarters of a Pint, Soot two Ounces. Bent 
theſe all together, tie them in a Linnen Cloth, and ly 
them in the Water which you give them to drink, fir. 
ring them firſt in the Water. 


Of the Diftemper in the Lungs of Swine, and its Curt 

Swine, as they are of a hot Nature, are ſubject to: 
Diſtemper which is called the Thirſt, or Lungs, accord. 
ing to ſome Farmers. This is what we deſign to treat df, 
as it is a Diſtemper proceeding purely from Want of Wa. 
ter, and what they are never ſubject to but in the Sum. 
mer Time, or where Water is wanting. It is frequent! 
to the Farmer's Expence very greatly, when Swine are 
put up to be fatted, that there is not due Care to give 
them Water enough ; then they ſurely pine, and loſe the 
Benefit of their Meat. The Remedy for this is to give 
them Water freſh and frequently, otherwiſe it will bring 
them to have an Over-heat in their Liver, which will 
occaſion this Diſtemper, which the Farmers general!y 
term the Lungs ; to cure which, pierce both Ears of the 
Hog, and put into each Orifice a Leaf and Stalk, a little 
bruiſed, of the Black Hellebore. 


Of the Gall in Swine. 

This Diſtemper never happens but for Want of Appe- 
tite, and where the Stomach is too cold to digeſt, as ſome 
Authors ſay. It generally, as far as our Experience teaches 
us, happens to thoſe Swine which are confined in naſty 
Pens, and are neglected and ſtarved in their Feed. The 
Cure of this Diſtemper is to give them the Juice of Cole- 
wort or Cabbage Leaves, with Saffron mixed with Honey 
and Water, about a Pint. | 


This Diſtemper ſhews itſelf by a Swelling that appears 


under the Jaw. 


Of the Pox in Swine. 

This Diſtemper is remarkable in ſuch Swine as have 
wanted neceſſary Subſiſtence, and more particularly in 
thoſe that have wanted Water. Some have thought it to 
procced 


proceec 
been co 
dy of tl 
to be 1 
them tt 
wardly 
that ha 
about a 
of Brin 
may ad 
give th 
infedtec 
the reſt 


My. N 


Thi 
the Ke 
in $a; 
{woller 
a fine 
the lea 
Quant 
Waſh 
the W 


A Ca 
The 
the Bi 
the ſai 
his Fe. 
his Ja 
vals; 
ſtempe 
for th 
Paw w 
that L 
luch ] 
after t 
may | 
With « 
Salt c 
burni! 


an Ii. 
7 Mor- 
zut the 
, Uh, 


y Ber. 
Beat 


nd lay 
c, ſtir 


Curt. 

t to a 
ccord- 
eat of, 


f Wa. 


Sum. 
uenth 
ine are 
) give 
ſe the 
) give 
bring 
h will 
erally 
of the 
little 


\ ppe- 
ſome 
aches 
naſty 

The 
Cole- 
Loney 


"Pear 5 


have 
ly in 


Remedies for Swine. Fo 
proceed from a Venereal Cauſe, whereby the Blood has 
been corrupted. It appears in many Sores upon the Bo- 
dy of the Creature, and whatever Boar or Sow happens 
to be infected with it, will never thrive though you give 
them the beſt of Meat. The Cure is to give them in- 
wardly about two large Spoonfuls of 'Treacle, in Water 
that has been firſt made indifterently ſweet with Honey, 
about a Pint at a Time, anointing the Sores with Flour 
of Brimſtone well mixed with Hog's-lard; to which you 
may add a ſmall Quantity of Tobacco Duſt. While you 
give the Preparation of 'Treacle inwardly, the Swine thus 
infected ſhould be kept in the Houſe, and quite free from 
the reſt of the Herd, till they are cured. 


Mr. M. T. of Surry, his Remedy for the Swelling under 
the Throat. 

This Diſtemper appears ſomewhat like the Swelling of 
the Kernels, or what the ordinary Farmers call the Kernels, 
in Swine. The moſt immediate Remedy is to open the 
ſwollen Parts, when they are ripe for that Purpoſe, with 
a fine Penknife, or Lancet, taking Care that it is not in 
the leaſt ruſty ; and there will iſſue from thence a great 
Quantity of fetid Matter of a yellowiſh or greeniſh Colour. 
Waſh then the Part with freſh human Urine, and dreſs 
the Wound with Hog's Lard. 


A Care for the Bite of a Viper, or mad Dog, in Swine. 

The Siga of Madneſs in Hogs, which proceeds from 
the Bites of Vipers, S/axv-worms, or mad Dogs, are nearly 
the ſame, dix. An Hog on this Occaſion will paw with 
his Feet, foam at his Mouth, and champ or gnaſh with 
his Jaws, ſtart ſuddenly, and jump upon all four at Inter- 
vals; ſome of the Country People have miſtaken this Di- 
ſemper for the Fewer in Sabine; others have miſtaken it 
for the Staggens: But in neither of theſe do the Swine 
Paw with their Feet, the venomous Bites alone giving them 
that Direction. The mott immediate Cure or Remedy for 
ſuch Biting, if you can judge of their Diſaſter preſently 
after they are bit, is to waſn the Wound with warm hu— 
mar Urine, or warm Vinegar; or, for Want of either, 
with common Water and Sa/t, warmed, the Quantity of 
vale one fortieth Part to the Water; and then ſearing or 
burning the Wound with a red hot Iron. . 
| 7 t 


— — — — 


—— 


506 The Farmer Beſt Guide. 


It is neceſſary at the ſame Time to ſetter the Hog in 
the Ear with the common Hellebore, 

It is convenient, when Swine have been thus bitten, to 
give them the following Medicine. 

Take of Rue, the ſmaller Centaury, Box, St. John, 
Wort, of each two Handfuls; Vervain a Handful ; these 
Herbs ſhould be boiled in four Gallons of ſmall Beer, being 
tied up in Bunches. When you imagine that this Deco- 
ction is ſtrong enough, or has received the Virtue of the 
Herbs, paſs the Liquor through a Sieve, or ſtrain it thro 
a coarſe Cloth ; then add to it about a Gallon of Water, 
or as much as will make good the Deficiency of the Wa 
ter boiled away; add to this about 2 Pounds of Flour ef 
Sulphur, and about a Pound of Madder finely beaten, and 
as much Coriander Seeds not beat; of Anniſeed about 
three Quarters of a Pound, and fine Oyſter-ſhell Powder 
well prepared, or, in lieu of that, the Powder of Crab- 
Claws, or Lobſter Claws, about ſix Ounces. This Me 
dicine will be enough for five and twenty Hogs. 


Of the Tremor er Shaking in Swine, its Cure, from C. G. 
Ejq; of Hertfordſhire. 

Take Hyſſop and Mallows, in Stalks and Leaves, about 
a Handful of each, boil them in three Pints of Milk, til 
the Virtue of the Herbs has ſufficiently got into it; then 
paſs the Liquor through a Sieve, or ſtrain it, to be free 
from the Herbs, adding then of Madder two Spoonfuls, 
and about an Ounce of Liquoriſh ſliced, with as much 
Anniſeed. Give it two Mornings together, 


Ar. Tyſon of Warwickſhire, his Remeay for the Staggeri 
in a Hog. 

This Diſtemper is to be cured two Ways, wiz. eithe! 
by a Draught prepared of Flour of Sulphur and Madder, 
ground or powdered, about an Ounce of each boiled in 
new Milk, and given at twice to the Hog faſting in the 
Morning, two Days following, if you take the Diſtemper 
in the Beginning ; or elſe, when it has already ſeized his 
Head with Violence, uſe the following Preparation: | 

Take of the common Houſeleek and Rue, of each 
a like Quantity; to which add Bay Salt, enough to make 
their Juices very pungent ; when they are bruiſed toge- 
ther, which ſhould be done in a Stone or Marble 2 

Wi 


Of the 


Cents ; 


them J 
their P 


taggeri 


either 
[adder, 
led in 
in the 
temper 
n: 
f each 
» make 
| toge- 
/{ortar, 
with 


Remedies for Swine. 507 
with a Wooden Peſtle ; when theſe are well ſtamped and 
mixed together, add a large ſpoonful of the ſtrongeſt 
Vinegar you can get, and put the Mixture into the Ears 
of the Hog, ſtopping them both cloſe with "Tow, Wool 
or Cotton, ſo that it may remain in a Day and a Night. 
This, if the Hog is not far gone, will recover him ; but 
if he is not quite well, the ſame muſt be repeated a ſecond 
Time; and as ſoon as the Mixture is taken out of his Ears, 
top them with Sheep's Wool, or with Cotton or Io that 
has been greaſed a little with Oil of Almonds ; for this will 
prevent his taking Cold. 


Of the Murrain, and Meaſles in Swine ; the Remedy; from 
a curious Gentleman of Northamptonſhire. 

Although we have already mentioned this Diſtemper, 
and its Cure, give us Leave yet to inſert another Remedy 
which has been highly commended. 

Take of the Flour of Sulphur half an Ounce, and as 
much Madder powdered or ground as it comes over, Li- 
quoriſh ſliced about a Quarter of an Ounce, and Anniſeed 
the ſame Quantity : to this put a Spoonful of Wheat Flour, 
and mix it in new Milk, to give the Hog in the Morning 
faſting ; repeat this Medicine twice or thrice. 

If a Hog has eat any ill Herbs, ſuch as Henbane or 
Hemlock ; to cure the ſame, give him to drink the Juice 
of Cucumbers made warm, which will cauſe him to. yo- 
mit, and ſo cleanſe his Stomach that he will ſoon recover. 


| Sows with Pig. 

Great Care ſhould be taken of the Sows when they are 
with Pig, and to ſhut them up in the Sty for Fear of Acci- 
cents ; but you ſhould not put two together, becauſe they 
will lie upon one another, and ſo hurt themſelves ; let 
them Farrow in the Sty, otherwiſe they will often caſt 
their Pigs, which is a great Loſs to the Keeper. 


Gelding Pigs, and ſpaying Sows. 

The Boar Pigs ought to be gelded when they are about 
x Months old, for then they begin to wear ſtrong in Heat, 
and will make the ſtronger Hogs. 

| Sows ſhould not be ſpayed till they are three or four 
Years old : To do which, cut them in the Mid Flank two 
Fingers broad with a ſharp Penknife, and take out the Bag 
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of Birth and cut it off, and fo ſtitch up the Found again, 
and anoint it, and keep her in a warm Szy for two 0 
three Days, then let her out, and ſhe will ſoon grow fat. 


Gelding of Hogs. 

In the Spring, and after Michaelmas, are the two 
beſt Seaſons to geld your Hogs: To do which, cut: 
croſs S lit in the Middle of each Stone, then pull then 
gently out, and anoint the Wound with Tar. 


To feed a Hog for Lard. 

Let him lie on thick Planks, or Stone Pavement ; feed 
him with Barley and Peas, butno Beans, and let him drink 
the Tappings or waſhings of Hogſheads ; but for a Change 
give him ſome ſodden Barley, and in a ſmall Time he il 
begin to glut; therefore about once in ten Days give him 
a Handful of Crabs. Make him drunk now and then, 
and he will fatten the. better. After a Month's Feeding, 
give him Dough made of Barley Meal, for about fv: 
Weeks, without any Drink or other Moiſture ; by which 
Time he will be fat enough for Uſe. 


A Bath for the Swine Pox. 

This is a Diſtemper that often proves of very ill Con- 
ſequence, becauſe one infects another; it generally pro 
ceeds from Lice in their Skin, or Poverty, and they wil 
never thrive while they are troubled with it. The Cur: 
for which is this : 

Take Yarrow, Plantain, Primroſe Leaves, Briar Leaves 
old Oaken Leaves, Water Betony, of each two Handfals, 
boil them in two Gallons of running Water till they are 
all tender, and then waſh your Hogs therewith, and in 
twice or thrice uſing it will dry them up. 


Againſt Vomiting. 
When you perceive your Hog to caſt or vomit, you 
may be ſure his Stomach is not well ; and therefore give 
him ſome Shavings of Ivory mixed with a little dries 
beaten Salt. Alto beat his Beans ſmall, and put them 1! 
the Trough with his other Meat, that he may feed there 


on before he goes to the Field. | 
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Ordering of FOWLS. 


As a Country Houſe or Farm cannot be faid to be 
compleat, except it is well ſtocked with Fowls, which 
bringeth the Farmer great Benefit; ſo I ſhall lay down 
the Methods taken in the feeding them : And Direc- 
tions for the Cure of ſuch Diſeaſes as they are liable to. 

If the Range for Poultry and Turkeys is large, they 
will get beſt Part of their Living themſelves, ſuch as 
Worms, the Seeds of Herbs, and the like; but it is 
rery convenient to obſerve ſet Times to feed them; 
and as Hemp and Nettle Seed is good to lay Eggs, a 
little ſhould be mixed with their Oats or Barley ; feed 
them early in the Morning, and again juſt before they 
go to Rooſt; which will bring them to a good Order, 
and they will become tame. All thoſe Hens d Tur- 
keys that have not laid in the Morning, ſhould be kept 
in till they have; otherwiſe, if you let them out, they 
will lay abroad, by which Means you will loſe their 
Eggs; but for Geeſe, when once they have choſen the 
Neit, they will not lay from it. 

Poultry are fatted with Buck or French Wheat. Stub- 
ble Geeſe or Green Geeſe ſhould be kept in the Dark, 
and fatted with ground Malt mixed with Milk. 

Capons ſhould be gelt as ſoon as the Hen has left 
them, if their Stones are come down ; and cram them 
with Barley Meal well ſifted, mixt with new Milk, and 
made into a ſtiff Dough, putting Pellets of this down 
his Throat Morning, Noon, and Night, leaving his 
Crop full every Time; or you may make a ſtif Dough 
of Wheat Flour, and put in the Pellets Slips of fat 
Bacon, and cram them therewith, and it will ſoon fat- 
ten them. 

Turkeys are fatted by putting them in Coops, and 
for the firſt Fortnight feeding them with ſodden Bar- 
ley or Oats, and afterwards cram them, as directed for 
Capons. | 

Ducks or Ducklings are fatted by being kept up and 
given good ſtore of any Sort of Grain. | 


2 3 Diſeaſes 


510 De Farmer's Beft Guide. 


Diſeaſes of Poultry. 

The Pip is a white $4i/z or Scale growing over the 
Tip of the Tongue, which hinders them from Feeding; 
for the Cure of which, pull off the ſaid Skin, and rub 
the Tongue with Salt. 

Poultry are often troubled with Sve//ings in their 
Rumps, which in Time will corrupt the whole Body: 


I be Cure is to pull away the Feathers, open the Swelling, 


and thruſt out the Core; then waſh the Place with Brine, 
or Salt and Water. 

The Gargil is a great Szpping of the Head in Geeſe; 
for the Cure of which, take 3 or 4 Cloves of Garlick, 
beat them in a Mortar with ſweet Butter, of which 
make little long Balls, and give your Gooſe 2 or 3 cf 
them faſting, Keeping her ſhut up for two Hours there- 


after. 


1 


Of TAME RABBITS. 


Tame Rabbits are great Improvers of a Farm by their 
Dung, which is often ſold for S:x-pence a ſingle Buſhel 
trod in, and 1s chiefly uſed to harrow in with Barley 
and Graſs-ſeeds. They are more Profit by far in Hutches 
than in Pits. Their Seaſon is from Chriftmas to Whit 
funtide ; and when their Skins are clear without Spotz, 
a ſingle one is worth 44. or 64. The main Art ef 
keeping theſe Creatures, is to preſerve them from Tun: 
ning, or being Pot-belly'd; and therefore when fed with 


raw Grains, Hay muſt be always given with them in 


the little Apartment of the Hutch, to dry up the Moi 
ſture of the Grains; and when fed with Bran, or other 
dry Meat, Greens muſt be given to anſwer their Drowth. 
Commonly we keep the young ones with the Doe two 
Months, and at five Weeks End let her take Buck, that 
the former Brood may go off before ſhe Kits about 3 
Week. Pollard mixed with Grains, or made into Paſte 
with Water, and given them three times a Day, is very ex 
cellent Food for them. Ground Malt helps to recove! 
the young ones when tunned; Barley alſo juſt broke l 
very geod. If a convenient Place can be had to let 
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young ones run in Cover, or out at Pleaſure, they will 
thrive with leſs Meat. They mightily love to brouſe 
on Pea-ſtraw or green Furze. If Bran is given alone, 
it ſhould be long Bran; but to mix with Grains, it 
{-ould be ſhort Bran or Pollard. I never tried it yet, 
but am of Opinion, that French Wheat muſt be fatning 
Food for the young ones; and when they are ſo, they 
ſell beſt to the Higler at fix or eight Veet, old. A 
Doe goes 31 Days; and generally one Time with ano- 
ther, brings fix, which indeed is enough ſor any one 
Doe to bring up and fat. The beſt Time to ſave young 
ones for Breeders, is in March; and then with good 
Meat, clean Uſage, and cloſe Attendance, they will 
take Buck about Albollantide, and fo enter the Seaſon 
with the Sale of their firſt Litter. A Doe 1s reckoned 
to pay 105. a Year clear, and that her Dung will pay 
for Grains. 
in order to make them larger and ſweeter ; but as I yet 
never experienced the Succeſs, I can write no further 
of it. The Sweetneſs and good Reliſh of their Fleſh, 
undoubtedly is a very deſirable Thing, and then they 
are certainly more wholeſome ; and this in my Opini- 
on, is to be obtained, Fi, by ſuch Food as will occa- 
hon it; as good Oats, Barley, Pollard, and freſh hearty 
Grains, Greens, and Hay. Secondly, by keeping their 
Hutches thorough clean, and carrying away their Dung 
to ſome Diſtance. And Thirdly, by keeping them in a 
wholeſome ſweet Air. For all living Creatures muſt 
ſubſiſt by Air, and be better or worſe affected by it, as 
it is good or bad; according to the Obſervation of a 


Gentleman, who faid, he never eat ſo ſweet an one in 


London, as in the Country; becauſe, as he ſaid, the 
Hutches there ſtanding in cloſe Places, and in a groſs Air, 
is apt to taint their Fleſh. | 

The common Way of killing them by ſtriking them 
behind their Ears only, is not ſo well, by reaſon of the 
great Quantity of Blood that ſettles in the Neck, Which 
by the new Practice is moſtly prevented. As ſoon as 
they are ſtruck with the Hand under the Ears then im- 


mediately jobb a Penknife into the Throat, and give it a 


Launce toward the Jaws : This will let out the Blood till 
they become white. 
Z 4 Another 
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Another Way is to kill them as they do a Turkey, by 
flitting with a Penknife the Palate of the Mouth. This 
is reckon'd the moſt cleanly Way of all. 


Of PIDGEONS. 


Pidgeons have ſeveral Natures and Names. The Tame 
or Houſe Pidgeons are called Barbels, Jacks, Crappers, 
Carriers, Runts, Horſemen, "Tumblers, and great Reds, 
'The Barbel has a red Eye, a ſhort Tail, and a Bill like 
a Bulknch. The ſmall Jack Pidgeon is a good Breeder, 
and hardy; has a turn'd Crown. The Crappers are 
valuable for their Swe//. The Carriers for their ſwift 
Return home, if carried to a Diſtance. The Horſe- 
man Pidgeon is ſomething of the Carrier's Nature. The 
Tumblers for their pleaſant Agility in the Air. The 
Runts fer their good breeding and bringing up their 
young ones. The Great Red for their Largeneſs. The 
Turn-tails for their turning them up almoſt to their 
Back. And the Black-Head is a white Pidgeon with a 
black Head, Several of theſe are often preferred for 
their Beauty, but the moſt common are the Runts. Ge- 
. nerally in about Half a Year's Time the young ones 
may be paired, by putting a Cock and a Hen into a 
{mall Coop-hutch, where ſometimes in an Hour or two, 
and ſometimes not under a Day, two or three, they 
will pair, which is known by their Billing and Cooing, 
the Cock's calling the Her, and the Hen ſpreading her- 
ſelf before him. They breed almoſt all the Year ex- 
cept Moulting-time. It is common to croſs-match them, 
and they will breed the better ; and ſhould be fed all the 
Year, except Seed Time, and Harveſt, Ihe former 
holds about a Month, and the latter three, even to A, 
hellandtide. Some always give them Meat throughout 
the Year, becauſe, ſay they, before they will be forced 
out to get their Living Abroad, they will ſtarve ſome 
of their young ones. Others, as Farmers, will give 
them no Meat all the Year. Theſe Calculations ae 
for the Country, where Meat is plentiful at thoſe two 
Seaſons ;. and at others, at the Barn Doors. Forty Pair 
is reckoned to make about 20 ſingle Baſbels of Dung à 
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Year, and is often fold for 10 4. the ſingle By/el heap- 
ed. It is faid, this Number well looked after will 
maintain a ſingle Man. A Garret or Room about 12 
by 20 Feet, will contain that Number; too much Room 
hinders their Increaſe, as well as too little. They com- 
monly hatch within three Weeks, lay generally two 
Eggs, and about three Weeks after Hatching, they are 
fit for Market. This Number will eat a Bube of Peaſe 
or Tares in a Week, beſides half a Peck of Hempſced, 
which fattens the young ones very much, and is made 
Uſe of by the Higlers to cram them on the Road in 
their Way to London; where, at the Seed-ſhops, it is 
often ſold for half a Crown the Buſhel. They ſhould 
have conſtantly ſeveral little Bins by them, to let out 
their Meat gradually into a lower Trough, as they 
conſume it, which is a Means to keep them from ſtray- 
ing ; this, with freſh Water and Gravel, will keep them 
at home, without the Salt-cat and other Contrivances. 
Indeed ſome Cummin Seed is eſteemed very good for its 
Scent to be kept conſtantly in the Pidgeon-houſe. An 
old Pair of Pidgeons may be brought from another Place, 


_ will ſeldom return, if they are kept in till they 
reed. 
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Of BEES, and how to order them. 


There is no Creature fo induſtrious, and taketh ſuch 
great Pains as the Bee, going out early, and coming. 
home late, never reſting but in cold and wet Weather ; 
for Idleneſs is ſo deteſtable a Vice amongſt them, that 
none are tolerated thereunto but their Sovereign; every 
one being employed either abroad in gathering Food, or 
at Home in building Combs, feeding their Young, or 
ſome other Employ ; and no Creatures live together in 
that Unity and Amity in one Houſe or Habitation, as 
having no fingle Property in any 'Thing they get or 
do, all being as it were in common amongit them; 
nor is their Labour compulſive, but every one endea- 
vours to outvy the other in their induſtrious Labour. 

There is nothing more advantageous to be kept than 
an Apiaiy, and tuere muft be a convenient and neceſſary 

Z 5 Place 
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Place made Choice of for that purpoſe, which ſhould 
be ſquare, or rather more long than broad, and extend. 
ing from Eaſt to Weſt, and facing to the South, to the End 
that the Bees returning late home at Night, may the 
better ſee their Way in. But ſome are of another Opi- 
nion, and that is, to let them have the Benefit of the 
Morning Sun, as much as poſſible, that Time being the 
beſt to gather Honey ; but the ſureſt Way is to let them 
have as much of both Morning and Evening Sun as the 
Place, will admit of; for the Morning Sun makes them 
ſwarm early in the Day. Let the Apiary be well defen- 
ded from high Winds, eſpecially towards the North ; but 
let not the Fences be ſo high as to hinder the Sun, nor ſo 
near as to obſtruct their Flight; alſo let it be remote from 
ill Smells, and not frequented by Poultrey. Let the 
Ground be kept mowed, not digged or pared, if it be 
Graſs, for in the Summer it will be too hot, and in the 
Winter too Cold ; and let it not be too remote from the 
Houſe, that you may be often with them at ſwarming 
Time, or upon ſeveral other Occaſions. Likewiſe it 
would be very neceffary to plant at ſome reaſonable Di- 
ſtance from the Bees, Fruit Trees, that they may pitch 
upon the Boughs in ſwarming Time. 

Ihe uſual Places to ſet Stocks of Bees upon, are Stools, 
Benches or Seats. 

The Stools are placed at diflerent Heights, but about a 
Foot is well. They muſt be ſet ſhelving, that the Rain 
may run off, and made two or three Inches wider than 
the Hives, -with a Place before for the Bees to light upon. 
They may be made of Wood or Stone, but Stone is not fo 
good, as being too hot in Summer, and too cold in Win- 
ter. The Stools ought to ſtand about five Foot one from 
another, in a ſtrait Rank from Eaſt to Weſt ; and if they 
are placed one behind another, they ſhould be eight or 
ninc Feet aſunder, and the Stools of the one Rank to be 
placed agair the open Places of the others, and free from 
all Incumbrances to hinder their Flight. 

Benches are the moſt common in Uſe, and known to 
every one, hut they are nothing near ſo commodious as 
Stocls, being ſuhject to divers Inconveniencies. 

Seats are cſteemed the beſt, for every Stock of Bees 
make a ſmall Houſe of about two Foot ſquare and ſome- 
tung higher, which ſhould be placed upon four Legs _ 
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a Foot above Ground, and covered with Boards or Tiles 
to caſt off the Rain, with the North-weſt fide cloſed up, 
the Eaſt and Weſt ſides to be made with Doors to open 
and ſhut up at Pleaſure, and the Fore-part or South ſide 
to have a falling Door to cover the one half thereof, 
which is to be raiſed up as Occaſion requires; and it like- 
wile ſerves them in the Summer Seaſon as a Penthouſe to 
ſhelter them from extream Heat in the mid Part of the 
Day, which 1s apt to melt their Honey. 

On theſe Seats may be placed any fort of Hive, whe- 
ther of Straw, Board, or Glaſs, which will preſerve them 
to a longer Continuance than if placed on Stools or Benches. 

Altho' in ſome Winter Days the Sun ſhines ſeemingly warm 
and comfortable, yet it is not convenient to open the Doors 
to let them out, neither too early in the Spring, before they 
can find Employment for gathering of Honey. 

The moit uſual Hives are of Straw, but of late there is a 
new invented one of Wood made in Squares, and ſo or- 
dered to be one Story above another ; I cannot ſay much 
in Praiſe of it; but the Invention did not much take, the 
chief Deſign being to preſerve the Stocks of Bees, and yet 
take the Honey, which by the common way are ſmothered. 

Glaſs Hives ſuit the Diſpoſition and Nature of the Bees, 
who delight to ſee their Werkmanſhip go forward, in ſo 
much that by Obſervation, they will be more laborious, 
endeavouring, as it were, to out-do one another in their 
Diligence. Alſo theſe ſorts of Hives afford great Delight 
to the Curious, by ſeeing how they work and order their 
Affairs to a wonderful Admiration. 

For the dreſſing the new Hives, the Infide muſt be very 
imooth, and free from Straws and Sticks, which much 
offend them. As for the rubbing them with ſweet Herbs 
and ſplending them, (that is, ſetting up the Sticks) it is 
common and well known to moſt Country People, fo I 
thall paſs that by. 

If you would have your Stocks to increaſe, make your 
Hives ſmaller; and if your Deſign be to have a good 
Quantity of Honey, make them larger ; for a few Hives 
well ordered and in a thriving Condition, will afford Bees 
enough to ftock many of the larger Fives. 

As for the ſwarming, if the Spring be dry, cold, and 
windy, it will much retard their iwarming, nor will there 
be many that Year 3 but if it be mild and calm, with 
gentle 
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gentle Showers, they will ſwarm early, and the oftner ; 
about mid May, in an early and kindly Spring, they may 
begin, and then your Care is required to look after them; 

t you may have timely Notice of their ſwarming by 
obſerving their Signs. They will hover about the Doors 
in cold Evenings and Mornings; and in ſultry hot Morn- 
ings and Evenings they will hang out; they will run 
haſtily up and down, - caſt out their Drones, and there 
will be a Moiſtneſs upon the Stool. Alſo if the Weather 
be hot and gloomy, and after a Shower or gloomy Cloud 
hath ſent them Home, and that they hang out together, 
then expect a ſudden ſwarming. 

But on the contrary, if they continually lie forth, eſpe- 
cially about mid June, 'tis a Sign of their not ſwarming: 
Alſo much ſtormy and windy Weather obſtructs their 
ſwarming, although they are ready, and cauſeth them to 
lie out; the like doth Weather that hath been very hot 
and dry for ſome Continuance. 

Now for the cauſing them to ſwarm, keep the Hives 
as cool as poſſible, by watering the Ground near them, by 
ſhading the Hives, by enlarging the Doors to give them 
Air, and by forcing them into their Hives gently with a 
Bruſh, ſuffering them not to cluſter together. 

As concerning the Signs of After-warming, there is 
more Certainty to be obſerved, for when the prime Swarm 
is gone, about q or 10 Evenings after, when another Brood 
is ready, the Hive being over-charged with them, the next 
Prince begins to tune in a treble Voice, and in a Day or 
two after the old Queen will make her Reply in a bafe 
Note, declaring, as it were, her Conſent for their ſwarm- 
ing. In the Morning before they ſwarm, they go down 
to the Stool, and there call ſomewhat longer, and at the 
time of their ſwarming they come down to the Stool, and 
beginning their Notes more thicker and fhriller, they all 
come forth in great Haſte. 

If the prime Swarm be broken, the ſecond will both call 
and ſwarm the ſooner, probably the next Day, and after 
that a third, and ſometimes a fourth, and all within a Fort- 
night's ſpace. Sometimes a Swarm will caſt another that 
Year, but if late 'tis not worth keeping, according to 
the old Rhime, A Swarm in Tuly, 

1s not worth a Fly, 
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It is cuſtomary when Bees ſwarm, to make a tinkling 
Noiſe upon a Baſon, Kettle, Pan, or the like, thereby the 
better to gather them to ſettle ; but by the judicious, and 
ſuch as have made Trials concerning the ſame, 'tis found 
very idle and fooliſh, rather cauſing them to fly away ; for 
all great Noiſes are offenſive to them, therefore your Buſi- 
neſs ſhould only be to watch their ſettling, and if they 
fly aloft and are like to be gone, then caſt up Duſt amongſt 
them to make them come down. 

The Swarm being ſettled, as it were, like a Cluſter of 
Grapes, and the Hive well rubbed with ſweet Herbs, &c. 
ſhake them off the Bough into the Hive, which ſhould be 
of a fit Size, anſwerable to the Bigneſs of the Swarm to 
fill it that Year ; and having a Sheet or ſuch like Cloth 
ſpread upon the Ground, ſet the Hive thereon for ſome 
time until the Bees are ſettled therein; or if the Bough is 
ſmall on which they ſwarm, you may cut it off, and put 
it in the Hive under the Sheet, as aforeſaid. 

If the Swarm ſeparate, and light in two Places, but in 
Sight of one another, diſturb the leſſer Parcel, and they 
will fly to the reſt; but if not in Sight, then hive them in 
two Hives; then bring them together, and ſhake the Bees 
out of one of the Hives on the Sheet whereon the other 
Hive ſtands, and place the other Hive upon them, and they 
will take to it. Whenever Swarms come late, and arebut 
ſmall, *tis convenient to unite them, by which Means they 
will be more induſtrious in their Labour. The Manner of 
uniting them is this: Place the Hive wherein you have 
newly put your Swarm you intend to drive into another, 
in a Place that the Skirts may be uppermoſt, and ſet the 
other upon him, binding them about the Skirts with along 
Towel, and ſo let them ſtand till Morning, and the Bees 
will all aſcend, that you may the next Morning ſet the Re- 
ceiver on a Stool, and after this Manner you may put two 
or three Swarms together ; but be ſure to unite them the 
lame Evening, or the next at fartheſt, that they ſwarm. 

For preſerving yourſelf from ſtinging in the time of 
ſwarming, the beſt and ſureſt Way is to be provided with 
a Net made of fine Thread or Silk, with a cloſe Meſh, 
which caſt over your Head, Hat and all, compaſſing your 
Face; and for your Hands have on Gloves, and if notwith- 
ſtanding you happen to be ſtung, pull out the Sting as ſoon 
as poſſible, and for aſſwaging the Swelling, heat a * of 
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Iron red hot, and hold it as near to the Place grieved as 
poſſible, and as long as you can bear it, and it will draw 
out that fiery Venom cauſed by the Sting. But the moſt 
common Way 1s to rub the Wound with the Leaves of 
Houſleek, Mallows, Marygolds, Rue, Hollyhocks, and 
Vinegar, or Salt and Vinegar, but none of theſe are ſo 


As ſoon as a Swarm hath entred the Hive, they loſe no 
Time, but begin to work and gather Wax for the building 
their Combs, ſo that it is a Sight worthy to be ſeen, to 
obſerve i.ow theſe poor Creatures frame their curious 
Workmanſhip ; which may be done if put into tranſpa- 
rent or Glaſs Hives, or in Wooden Hives with Glaſs Win. 
dows. I he beſt Seaſon to remove an old Stock of Bees, is 
about Michaelmas ; alto about the End of February, or Be- 
ginning of March at the lateſt. Let it be in the Evening, 
when all the Bees are at quiet, and when the Weather 1s 
fair. Ihe Hive muſt be put on a Board, and gently carried 
to the Place where it is to be ſet, for joggling ſpoils the 
Hive, looſening the Combs, and diſturbing the Bees. 

It oft-times happens, that thro” a cold, dry, and unſea- 
ſonable Spring, as alſo by a cold and early Winter, that 
Bees will not have a ſufficient Stock of Honey to keep 
them. In this Caſe they mutt be fed, and the beſt Food 
is Honey mixt with ſweet Wort, which mult be conveyed 
into the Hives by ſmall Canes or Troughs daily, till the 
approaching Summer affords them Proviſion abroad. In- 
itead of Honey you may give them Sugar; ſome give them 
Toaſts of Bread ſopt in Ale; others dry Meal, or Flour 
of Beans. 

There are ſeveral things very offenſive and injurious to 
Bees, as Smoak, ill Smells, Noſe ; ill Weather, as Winds, 
Cold, Heat, and Rain ; which may be prevented by well 
placing the Apiaries. Noiſome Creatures, as Spiders, 
Snails, Frogs, Loads, Moths, c. and devouring Creatures 
and Inſects, as Birds, Mice, Waſps, and Hornets, are allo 
injurious to them. 
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To deſtroy Moles. $19 
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1 Different Methods for deſtroying of Moles, 
— To take Moles after the Phugh. 

> fo You muſt have a Carriage with a large Veſſel of Water 


thereon always follow the Plough, and where you ſee that 
the Plough has opened any Mole Holes newly caſt up, 
pour in a Pail full of Water, and if they cannot get away, 
you will fee them immediately come out, when you may 
eaſily deſtroy them. If this does not ſucceed, then you 
may have Recourſe to your "Trenches. | 


The May to make Trenches for the catching of Moles, and 
for deſtreying them therein. 

When you ſee any Mole hath newly caſt, make a Trench 
fix Inches broad, and as long as you fee goed, and open 
the Earth on both Sides, caſting it up as deep as he hath 
gone; then make it fine and put it in again, treading it 
down in the Trench with your Foot, but not too hard, leſt 
ſhe ſhould forſake it. Thus you may make as many Tren- 
ches as you will in any Ground, from a Foot to four Foot 
long. Whichdone, you muſt watch their Hours of going 
abroad and returning home, which is early m the Morning 
in dry or hot Weather; but in moiſt Weather, or after 
Rain, they will go abroad and return twice a Day, before 


n- and after Noon. When you perceive any in your Trench, 
2M which you may know by ſticking ſmall Twigs a little way 
ur in, for the Working of the Moles will throw them out, 


then come ſoftly to the Lee Side, and chop down your 
0 Mole Spade croſs behind, thruſting the Earth down with 


15, your Foot behind your Spade, then take out your Mole 
ell Spade and caſt her out, for ſhe will often lie ſtill when ſhe 
78, thinks ſhe cannot get awayg when you have done, tread 
00 your Trench gently down gain, and you may by this 
lo Means take many in the ſame i zench. 


Jo take Moles that run ſha/low in the Ground, 
A Mole runs ſhallow gence: i in the Spring, that is, in 
April or May, early in the Morning, and for the molt Part 
in Trenches or Cart-ruts ; you mult be very diligent in 
is watching her, and when you perceive where ſhe runs, let 


her come forward in the Trench, then go ſoftly to the Place 
Waere 
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where the is, but not on the Wind Side, and ſtamp the 
Ground hard down with your Foot, thruſting in your Mole 
Spade to prevent her going back; which done, you may 
eaſily throw her out and deſtroy her. 


The Way to take Moles in Pots ſet in the Earth. 


You ſhould ſet your Pots in the Traces you have lately 


obſerved Moles to go in, and ſo placed, that the Tops of 
the Pots muſt be even with the Ground in the Trench, 
covering the Pots about, half over ; then put a live Mole 
into each Pot, for in the gendring Time, which is gene- 
rally in the Spring, the Bucks will run after the Does, 
and thoſe in the Pots will cry, and the others will wind 
and hear them, and follow them even into the Pots ; and 
as they cannot get out again, they wall cry and fight till 
they have almoſt killed one another. 


| Haw to find out the Neſts of Moles. 

They breed but once a Year, that is, in the Spring; 
therefore from March view your Ground to find out any 
new-calt, Hills, at the Middle whereof, pretty low, they 
make their Neſts, not unlike to that ef a Field Mouſe, ſo 
that you muſt obſerve, that about St. Mark's Day you may 
poſſibly take all their young in their Neſts; and by watch- 
ing the Trench, you will catch the Dams coming to ſeek 
their young. 


To drive Moles from Place to Place. 

When you perceive any Holes that are newly caſt, open 
the ſame, and put therein ſtamped Garlick wrapped up in 
Linnen Clouts, of the Bigneſs of a Walnut, placing each 
ſo, that both Ends be open ; then cover the Holes again, 
and the ſtrong Smell thereof will cauſe the Moles to go 
from thoſe Places. Some adviſe Tar, fome Laurel, ſome 
Coleworts or Elder, ſtampt, ſame Galbanum fumed in 
Holes, which will cauſe them to fly; ſo that when you 
ſee them work in other. Grounds, always fume the ſame, 

and it will certainly drive them away. 


Of Traps. 

You may buy any Sort of Mole- traps in moſt Market- 
Towns in England, and if they be ſet by a gocd Hand in 
the Trenches or Hills they are ſeen to run in, they * 
| | take 
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the ake many as they come or go at all Times. Thus you 
Hole may diſtrey them in all Grounds if you will take Pains, 


Of Cars. 

A good way to deſtroy Moles in your Grounds, is to 
bring up a young Cur to go along with you when you go 
z catching them; when you take one, rub it gently and 
ſoſtly about his Noſe, bob it to and fro at his Mouth, and 
then lay it down and let him mouthe it himſelf ; thus by 
playing with him, and letting him play with the Mole, and 
2 little conſtant Practice, he will come to find them out 
and kill them himſelf ; and when he grows up and gets a 
thorough Scent of them, he will ind out and deſtroy three 
to your one, 


The Farmer and Husbandman having a Multiplicity of Bu- 
fineſs upon their Hands, by which Means ſome Things 
may be apt to flip their Memories; for preventing of 
which, I ſhall here give them a ſhort Kalendar of Work 
to be done in the Fields, Yard, &c. in every Month 
throughout the Year. 


JANUAR. Now is your Time to plow or fallow 
the Ground deſigned for Peaſe, Beans, or Oats ; ſow for- 
ward Peaſe ; Water Meadow and Marſh Lands, and cut 
Furrows to drain your Arable Land; if the Weather 1s 
froſty, carry out your Dung, laying it in Heaps on the 
Land till mild Weather comes to ſpread it. Lop and 
top Trees, and cut your Coppices and Hedge Rows : 
Hedge and Ditch : Plant Trees : Cut away Ant-hills : 
Houſe your Weanling Calves and Colts : Be careful of 
your Ewes and Lambs; ſet Traps for Vermin ; remove 
Bees, and turn up Bee-hives, and ſprinkle them with 
ſweet warm Wort. 


FEBRUARY. Sow Peaſe, Beans, Tares, and Oats: 
Carry out Dung and ſpread it before the Plough ; but for 
Paſture Grounds that are wet, chuſe the hard Frofts : 
et Plant Quickſets, and ſuch Trees as were left undone laſt 
in Month. Set Oſiers, Poplars, Willows, and other Aqua- 
1 ticks. If the Seaſon is mild, ſow Hemp and . 
x | | ced : 
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Seed: Cleanſe your Ground from Moles before Breeding 
Time, which is in March, and ſpread the Mole-hills : Cut 
Coppices: Lop Trees ; and Plaſh Quickſets : Open half 
the Paſſages for your Bees. 


MARCH. This Month and the next ſow all ſorts of 
French Graſſes or Hay Seeds, and if temperate Weather, 
Hemp and Flax: Sow alſo Oats, Barley, and Peaſe: 
Deſtroy what Moles you could not laſt Month: Continue 

to ſet Ofiers, Willows, and the like Aquaticks. Lay up 

your Meadows and Paſtures deſigned for Mowing, and 
keep up your Fences. If the Weather be dry, roll your 
Wheat : Lop Trees, and fell Coppices. This is the beft 
Seaſon to raiſe the beſt Brood of Poultry. 


APRIL. If the Spring is forward, eleanſe and rid 
away the Wood from the Coppices, and fence them in to 
preſerve them from Cattle. Fell ſuch Timber you intend 
to bark. If the Seaſon is dry, fallow your Ground, 
Cleanſe and ſcour your Ditches, and make haſte to ſow 
ſuch French Seed as you could not ſow laſt Month. Sow 
Hemp and Flax alſo at the Beginning of this Month ; and 


at the End lay open your Bees, to gather the Sweets of 
the Flowers. 


MAY. If your Corn be too rank, mow it, or feed 
it down with Sheep. Sow Buck-wheat and later Peaſe, 
Weed your Quickſets: Drain wet and marſhy Ground: 
Turn out your weanling Calves to Graſs: 'Twy-fallow your 
Ground: Get Home your Fewel ; cleanſe your Ground 
from Broom, Furze, Gofs, &c. and grub up ſuch Cop- 
pices and Hedgerows as you intend ſhould not grow a- 
gain : Sell off your Winter-fed Cattle ; look after your 
Sheep if the Weather proves wet, for Fear of the Rot. 
At the End of this Month mow your Clover, St. Foyn, 
and other French Graſſes ; and watch your Bees, now 
ready to ſwarm. | 


FUNE. Waſh and ſheer Sheep. And now begins 
the Hay Harveſt in high forward Meadows. Fallow your 
Wheat Land, which will kill the Weeds, and mellow 
the Ground. Cleanſe and ſcour your Ponds and Ditches 
from the Mud. Fetch home your Fewel, 3 
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Team is employed in Harveſt Affairs. Weed your Corn, 
and ſow Rape, Cole-ſeed, and Turnip-ſeed. Take care 
of your Sheep for Fear of the Rot, for Mildews and 
Honey-dews begin to fall. Set Saffron, Be careful of 
your Bees, this Month being the principal Time of their 
ſwarming. And now is the Time to Gal Waters, and 
make Syrups. | 


FULY. This Month and the next is the Husband- 
man's buſy Time, Hay Harveſt admitting of no Delay, 
eſpecially if fair Weather offers. Gather yon earlieſt 
Hemp and Flax: Sow Turnep-ſeeds. Towards the latter 
End of this Month your Rye will be ripe, eſpecially if 
the Seaſon be forward. Streighten the Entrance of your 
Bees, and kill the Drones, Waſps, Flies, Oc. that an- 
noy them. 


AUGUST. Continue buſy in getting in your Har- 
veſt. You may yet twy-fallow, and carry out vour Dung 
for your Winter Corn, laying it in Heaps to be ſpread 
before the Plough. Now geld your Lambs, and put a 
fatting ſuch Ewes and Cows as you do not intend for 


Store. About the End of this Month you may mow your 


Rowen. or Afﬀter-Marſh Graſs ; alſo your Clover, and o- 
ther French Graſſes, will be fit to cut again. Look after 
your Bees, and ſtreighten their Paſſage to ſecure them 
from Waſps ; and thoſe you intend not to keep, deſtroy 
for their Honey. . | 


SEPTEMBER. This Month ſow Wheat; geld 
Cattle ; put your Boars up to fatten ; beat out Hemp hed, 
and water your Hemp. Gather Maſt, and put your Swine 
into the Woods. Carry out what Dung you have to be 
ſpread on your Wheat Land before the Plough. Look 
after your Bees, deſtroy the Waſps, &c. Streighten the 
Entrance into their Hives, and deſtroy thoſe you intend 
not to Keep, taking away their Honey. | 


OCTOBER. Continue to ſow Wheat; ſow alſo 
Hotſpurs on rich and warm Ground for a forward Crop: 
Lay up your Barley, Land dry ; water-furrow, and drain 


your new-ſown Wheat Ground; ſow Maſts for Coppices 


or Hedge-rows ; plant Quickſets, and plaſh your 2 
et 
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ſet Hedges, You may alſo begin to ſet Trees ; wean 
your Colts foaled of your working Mares at the Spring; 
ſell off ſuch Sheep as you deſign not to keep; and be 
careful in removing your Bees. 


NOVEMBER. Fat your Swine for Slaughter: Caft 
out your muſhy Straw in moiſt Places to rot for Dung: 
Plant Timber and Fruit-trees if the Weather be open: 
fell Coppices and lop Trees: Break Flax and Hemp; 
and deſtroy Ant-hills. | 


| DECEMBER. Now begin to houſe Cattle, or fod- 
der them Abroad: Lop Trees, and fell Coppices : Plant 
all Sorts of Trees, as well Fruit as others, provided they 
are ſuch as ſhed their Leaves: Bleed Horſes : Fat Cattle 
and Swine : Deſtroy Ant-hills : Over-flow Meadows, and 
drain your Corn-fields by cutting Water-furrows. It isa 
good Time to plough for Peaſe or Beans: And be ſure to 
feed ſuch Stocks of Bees as are weak. 


— 


Directions for Painting Pales and Rooms. 


Red-Lead, &c. for firſt Priming. 


Grind your Red-Lead with Linſeed Oil, and uſe it 
very thin for the firſt Colouring or Priming ; then pre- 
pare your drying Oil thus: Put two Quarts of Linſeed- 

i] into a Skillet or Sauce-pan, and put to it a Pound of 
- burnt Amber; let it boil gently. for two Hours, (but it 
ſhould be done ſome' Diſtance from the Houſe for fear of 
its catching Fire) then let it ſettle, and it will ſoon be fit 
for Uſe : You muſt then pour off the clear to uſe with the 
White-Lead, and uſe only the Lees or Dregs with your 
Red-Lead. 


| Second Primi . 

Take an hundred Weight of White-Lead, with an 
equal Quantity of Whiting in Bulk, but not in Weight ; 
grind them together with Linſeed-Oil pretty ſtiff; when 
you uſe it, mix ſome of the above-mentioned dry 5 

| : WI 


0 


with it, 
Take C3 


ing is 0 
Paſte 
Tak. 

Quantit 

it beco 

be wor 
it up 
your ſe 

with t 

Top, | 
thus : 
Linſee 
drying 
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with it, and a ſmall Quantity of Oil of Turpentine. 
Take care not to Paint with the above till the firſt Prim- 
ing is quite dry. | 
Paſte or Putty to flop C racks or Holes, in Palis, &e. 


Take Linſeed-Oil and drying Oil, of each an equal 
Quantity, and mix a Quantity of Whiting in them till 
it becomes very ſtiff ; when tis ſo ſtiff that it cannot 
be worked with the Hand, add more Whiting and beat 
it up with a Mallet till *tis ſtiffer than Dough ; when 
your ſecond Priming is dry, ſtop all Places as require it 
with this Putty, and when the Putty 1s a little dry at 
Top, then lay on the laſt Paint, which muſt be prepared 
thus: Grind ſome of the beſt White- Lead very ſtiff with 
Linſeed Oil, and when you uſe it put to it ſome of the 


drying Oil and ſome Oil of Turpentine. 


Wainſcot Colour for Rooms. 


Let a ſmall Quantity of yellow Oker be added to 
your White-Lead when you mix your laſt Paint, and 
uſe it as above directed. Moſt Rooms are now Painted 
Wainſcot Colour, but if you chuſe yours of any other, 


'tis but mixing any other Colour with the White-Lead - 


inſtead of Yellow-Oker. You ſhould always have half a 
Dozen Earthen Chamber pots and Bruſhes, and keep 
each to its proper Uſe. . | 1 

Hils Varnid. 

Take ſeven Ounces of Seed-Lake, half an Ounce of 
Sandarack, a Quarter of an Ounce of Gum-Anime, and 
one Dram of Maſtich ; put them in one Quart of Spirit 
of Wine, and let them infuſe for two Days, then ſtrain 
it off, and keep it for Uſe. Tis good for Tables, 
Frames of Chairs, or any thing Black or Brown ; do it 
on with a Bruſh three or four 'T'imes, nine Times if you 
poliſh it afterwards, and one Day between every doing : 
Lay it very thin the firſt and ſecond Time, but after- 
wards you may lay it on ſomething thicker. 


White Varniſb. 


To one Quart of Spirit of Wine take eight Ounces 


of Sandarack well waſhed in Spirit of Wine, (which 
Spirit 
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Spirit of Wine will afterwards make Yellow Varnif) 
then add to it a Quarter of an Ounce of Gym-Anime 
well picked, half an Ounce of Camphire, and one Dran 


of Maſtich ; ſteep this as long as the Yellow Varniſh, 
then ſtrain it qut and keep it for Uſe. 


| 
| 
| 
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Compleat Family-Piece. 


A. 

CA or Strain Page 79 
Aches or pricking Pains in the Sides 41 
Acidities or Heart-burnings 42 

After-Pains 4 
After-Birth to bring away 17 
Ague 9, 20, 37, 41, 6871, 75, 85, 87 
—— Quartan 42 
and Fever intermitting 22, 36 
— Tertian, an Amulet for 34 
—— a Wriſt Plaiſter for 41 
Ale, Dr. Butler's purging | 247 
—King Willam's Poſſet with it 115 
— Elder 265 
— to preſerve it | 281, 282, 283 
Alexiterial Milk Water 242 
Alkermes, Spirit of 245 
Allen, the Lady's Water 256 
Anonds parched 231 


Almond 
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| " 8 18 
adding 123 
— re 
—— Hogs Puddings n 
—— Chocolate ones 16 
———-Fricaſyed Ones 229 
Puffs | 183 
—— — Tourt 188 
— Butter 118 
Ambergreaſe, Tincture of 250 
Amulet of Eggs the ſavoury way 139 
Anchovies pickled 210 
Angelica Water, the greater Compoſition of 241 
Angelica candied 230 
Anniſeed Water 249 
Anthony's Fire 22 
Antiſcorbutick Water 248 
Apoplexy 8, 3 
Apopletick Fits 40, 74 
Appetite to create 3 
Apple Tanſy 169 
————Fritters 162 
Apples ſtewed 141 
— dried 226 
Apricots, Marmalade of 198 
-——— Wine 266 
—— ripe, Marmalade of 198 
Chips 238 
preſerved green 225 
— Jelly 226 
———— candied 232 
dried | 237 
dried like Prunello's 239 
Abril, a Bill of Fare for 203 
Agua Mirabilis 241 
Artichoke Pye 176 
Artichokes vickled, to beil all Winter 214 
% co keep them all the Year 238 
Artificial Veniſon 1.32 
— — Claret 267 
Ahhen- Keys — CI, 217 
Aſthma 3, 16, 49 
Ajparagus Soo 6 10⁰ 
* * K * 7 — pickled 


Almond Cakes 


. 


F 
pickled 
Afthmatick Cough 
Auguſt, a Bill of Fare for 


B. 


BAC K, Pain or Heat of 
Bacon, how to falt it 

Weſtphalia 

- to dry and ſalt Hams of 


Bake Herrings 
Baked Pudding 
Sack Pudding 
Balls, ſavoury 
Balſam to ſtanch Blood of freſh Wounds 
Liquid 

of Tolu 

Lucatellus's 

for outward or inward Sores 
for green Wounds 

Yellow 

Barberries pickled 

—— — preſerved 

Syrup of 

Parley Cinnamon Water 

— Wine 

—— Gryel 

— Water 

Cream 

Batalia Pye 

Beans, French, pickled 

Beef ſkewed 

—— potted 

Dutch 

— Scarlet 

—— A-la-Mode 

—— hanged 

—— Ribs of, pickled 

a Rump to bake 

a Rump ſtewed 

—— collared 

Beer, to preſerve it 

—— ſtrong, how to brey it 


Aa 


219, 


217, 


104, 182 


281, 282, 283 


284 
Þill 
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Bill of Fare 202, 203, 204, 205, 206, 207 
Birch Wine 271 
Bidet Drops 195 
Biskets 196 
hard ibid. 

little hollow ones ibid. 

Dutch thin ones 197 

Biſque of Pidgeons 183 
Biting of a mad Dog IO, 14, 44, 95 
of a Viper 65, 74 
Bitter Draught 25 
Black Jaundice 27 
Pear Plumbs, to preſerve them | 239 
Cherry Water for Children 31 
Hogs Puddings 159 

—— Salve 82 
—— Cherry Water 251 
— Cherry Wine 273 
Blanched Cream 119 
Bleeding inwardly, to ſtop 3 BY 
to ſlop in Wounds 69 

Bliſters without Cantharides 46 
to raiſe 47 

Bld in the Eye 10 
Blood, to enrich l 
congealed or bruiſed 45 

—— to ſtanch from the Noſe and Body, ibid. and 76, 88 
— ſpitting 11 


— extravaſated to reſolve 
—— a Styptick for ſtopping it 
Bloody Flux 

Water 

Boil Garden Things Green 
— Peaſe 

Boiled Pudding, a good one 
Boned and forced Pullets 

— Tench 

Pike 

Brace of Carp to dreſs 

Bread Pudding 

and Butter Pudding for Faſt Days 
the common Sort 


. 
Breaſt, Leg or Arm (fore) 

—— flaggy, to reduce 

— ſore, before and after breaking 
—— — [Ulcers in, and elſewhere 
Cancer in 

—— of Mutton collared 

— of Veal collared 

— of Veal ragooed 

Breaſts, to dry up Milk in 
Breathing, Difficulty of 

Brewing, Directions for 

Veſſels N 

Veſſels, to ſweeten and clean them 
———— the Seaſon proper for it 
Bride Pye | | 

Broil Pidgeons whol 

Broom Buds pickled 

Broth, ſtrong to keep 

Brocun Bread Pudding 

Scotch Collops 

—= Fricaſy 

French Loaves 

—— Sugar 

Briony Water 


— — compound 
Bruiſe or Contuſion 
—— by a Fall 
— inward 
— in the Members 
— or Strain 
— Ointment 
Buggs, to deſtroy them 
Burns, to make them 
Burn 
— — to take Fire out of 
Burning Perfume 
Barns 
——— an Ointment for 
Burftenneſs 
Butler's (Dr.) Cordial Water 
Butter, a good way to make it 
—— Almond 
Aa 2 


Prawns 


. 
Prawns, Shrimps, and Crawfiſh 


Crabs or Lobſters 
Buttered Loaves to eat hot. 


C. 


(Abbage Pudding 

pickled 

forced whole 

Red ſtewed 

Lettuce Pye 

Cake, a Plum one 

a French one to eat hot 

an ordinary Seed one 

a Carraway one without Yeaſt 
—— a good one 

—— the White one 

an ordinary one to eat without Butter 
a rich Seed one 

—— great one, Icing for it 
a rich great one 

—— Almond 

— the Marlborough one 

—— Lemon 

Orange 

Cakes, Wormwood ones 

of any Fruit, to clear them 
Portugal 


Cal's Head pickled 
Head dreſſed 

Head Collared 
Foot Pudding 

Head haſhed 

Feot Jeily 
Camomile Flower Water compound 
Campherated Water 
Cancer in the Breaſt 

not broken 
Candy Fruit 

Orange Chips 
— any Sort of Flowers 


— Orange 


190, 194 


150 


199, 200 


256 


247, 249 
48,95 | 
38 


92 
200 
202 


Carraa 


— —-—e — 


Carras 


— Orange Flowers 
— Cherr ies 
— Angelica 


—— Pears, Plumbs, Apricots, &c. 


—— Flowers 
Canker in the Mouth 

Cardemum 

Carrot Pudding 

— Puffs 

Carp, to dreſs a Brace of 

—  - Stewed 

Carraway Water 

——— Cake 

Carrawways, Spirit of 

Caſts, to clean and ſweeten them 
Catchup of Muſhrooms 

Caudle, Oatmeal 

Tea 

for Sweet Pyes. 

a 2 fine one 

Flummery 

Centaury Water 

Cephalick Water 

or Head Powder 
Cere-Cloth 

Champaigne, Engliſh 

Charity Oil 

Chee/e, a freſh one 

a a thin Coat on 

Aa a Chedder one 

——— the Queen's, 

Cheſnut Pudding 

Cheeſe-cakes 


without Runnet 


Cherry Wine 

Brandy 

Cherries, Syrup of . 
. Marmalade of. 

—— — candied 

preſerved 

Cherwil or Spinage Tart 

Chicken Pye 


Aa 3 


LE Ni Df Ex 


116, 


172 


Chickens 


IND E.X: 
Chickens with Sellery 140 Compo 
forced with Oyſters ibid. 


| —— fricaſied or white 113, 137 
| mumbled 114 
| C114, a dead one, to bring away 21 


Childblain Salve $1 
Children's Blood to ſweeten 29 
Chocolate Almonds 168 
Cholick 18, 39, 42, 49, 69, 71, 77, 94 
Cinnamon Water, Barley Conſu 
Water, ſmall 
Water, ſtrong 
Citron Water 
Claret, artificial 
Clary Wine 
Clear Wine 
Cakes of any Fruit 
Chaths, to whiten them 
Chwe Water, white 
—  Gilly-flowers pickled 
Water, red 
Cock Ale 
Cockles pickled 
Cod Stewed 
Ces Head roaſted 
Cedlin Jelly 
Cold, a ſure Method of curing it 
Colds 
Cellar a Calf's Head 
a Breaſt of Mutton 
a Breaſt of Veal 
a Pig 
Cow Heels 
Collared Eels 
Salmon 
Beef 
Veniſon 
Ceollops, Scotch 
Brown, Scotch 
white 
| Colouring for Puddings 
Compound Scordium Water 
Horſe Radiſh Water 
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Compound Piony Water 254 
— Camomile Flower Water , 256 
Gentian Water 257 

Briony Water 258 
Compoſition, the leſſer of Wormwood Water 259 
the greater of Wormwood Water -:  _ 

— the greater of Angelica Water 241 
Conſerve of Roles 90 
of Hips ibid. 
Conſumption 6,19 
— — Proceſs in a 22 
Con ſumptions, a Lime Water for 33 
a nouriſhing Aliment for 48 

a Water againft 244 

Contufions 44, 48, 50, 51, 59 
Convulfion Fits 8, 49, 76 
Convulfions in Children 10 
—— and Epilepſies 54 
Cordial Water, Dr. Butler's 244 
Mint Water 245 

Black Cherry Water 251 

Gold 253 

Corns, to cure them 50, 80, 87 
Coftiveneſs 26, 49 
Cough, Whooping 25 
— Tickling | 35 
—— ſettled on the Stomach 34 
—Aſthmatick 48 
Coughs 32z 48, 49 
Cow-heel fried 144 
collared ibid. 

Pudding 160 

Cocuſlip Wine 272 
Crabs buttered - 130 
Cracknels, little ones 196 
Cramp, an Amulet againſt 34 
Crawfh Soop 97 
buttered I 132 

Cream, whipt 121 
Rice 118 
Blanched _ 

——— Lemon | ib. 
—— Barley 120 


Cream, 


IN DE 


Cream, Orange 
Almond 
Quince 
of any preſerved Fruit 
Ratafia 
Sack 
white Wine 

—  Gooſberry 
—— Steeple 
Cheeſe, a Summer one 
the New-Market one 
a thick one 
Cruft for Tarts 
Cucumbers fried 
ſtewed 
forced 
to pickle 
mango'd 
green, preſerved 
pickled in Slices 
Curd Pudding 
Curleaus potted 
Currant Wine 
Currants, Syrup of 
white, to make Jelly of them 
Marmalade of 
———— preſerved 
Cuftard Pudding 
Cuſtards, very good ones 
— — Rice ones 


Cutlets, Veal, larded 


Pork 
Cyder 
— a 2 ſtronger Sort than common 


D. 


Dae, a good Way to dreſs them 
Dafy's Elixir 
Damaſcen Wine 
preſerved whole 


Deafneſs 
December, a Bill of Fare for 


Delivery 


268, 270 


127 
261 
272 
228 


7, 72 


206 


Deliver 
Diabete 
Diarrh! 
Difficul 
Directi 
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Delivery, a Powder to help it 84 
Diabetes 49 
Diarrhea 50 
Dificulty of Breathing 42 
Directions for Brewing | 276 
Diſeaſe, Venereal 29 
Diſeuiſed Mutton 148 
Diſh, a made one 107 
—— a fine Side one | 113 
Dies, Directions for placing them on Table 206, 207 
= a Ragoo for made ones 151 
Diſtil Verjuice for Pickles 243 
—— Vinegar for Muſhrooms ibid. 
Dr. Butler's Cordial Water 244 
Dr. Stephens's Water 247 
Dr. Butler's Purging Ale ibid. 
Draught of Salts in a Fever 13 
— bitter 84. 
Dre/s a Diſh of Fiſh in general 125 
—— a Brace of Carp 128 
—— a freſh Sturgeon 127 
—— 2 Neck of Mutton 145 
a Hare x36 
—— 2 Calfs Head 149 
Drink, to preſerve it 281, 282, 283 
Drop Biskets 195 
Dropfy 6, 66, 70 
Dry Plumbs or Aprico's 237 
—— Pears or Apples 226, 229 
—— $heeps, Hogs, and Neat's Tongues 101 
— Apricots like Prunello's 239 
—— Hams of Bacon 103 
— Tongues ibid. 
Duck with Horſe- radiſn 139 


Dullneſs of Hearing, or Hyſterical Affections 56 
Dutch Beef 143 
— — Bisket, thin 197 
—— Gingerbread 184 
Dy/zntery 33» 39, 49, 54» 76 


Ebulum 


. 


E. 
Bulum, fine 269 
Eels collared 179 
— roaſted 131 
Eę Pye 171 
£ggs with Sorrel 110 
—— fricaſyed 111 
to make a Sack Poſſet without them 112 
——— Spinage with them ibid. 
Elaer, Syrup of 257 
— or other Buds to pickle 210 
juice 259 
— Wine 273 
— Ale 5 
Wine at Chriſtmas 264 
— Flower Wine 268 
— — Buds to pickle 210 
Elixir Salutis 53 
— Proprietatis 245 
Stoughton's 250 
Dafty's 251 
Endive ragoed 113 
Eli Katchup 106 
Sack 268 
Champaigne 270 
Epilepſies 54 
Evil 26, 57 
Exulcerations in the Kidneys 68 
ye Sight to preſerve 5, 59 
— Sight, Water for | 11 
— Contuſion in the 50, 51, 59 
— clammy Humours in the 
— Bloodſhot 


— Inflammation and Tumour of the 
— outward Afflictions of the 

— Redneſs and flight Films of the 
— 2 violent Defluxion to ſtop on the 
— Water, Lady Fitz-Harding's 

— Water to keep the Eye cool 

— Water, an excellent one 


- Stroke or Bruiſe of the 


Falling | 


Fare, a 
Faſt D. 
Februar 
Fever, 


eee 


Jy Water 77» 243 
Jes, Heat in 39 
— to clear of Films 70, 78 
— ſharp and ſlimy Humours in tho 51 
— Dryneſs to prevent 77, 78 
— co prevent their running 77 
— - Redneſs of them 76, 77 
F. 
Fe pimpled, to cure 45 
— ſwelled 13 
— a good Thing to.waſh it with 17, 26 
Falling Sickneſs 22, 39 
down of the Fundament 54 
Fare, a general Bill of 202, 203, 204, 205, 206 
Faſt Day Soop 98 
February, a Bill of Fare for 202 
Fever, a Purge for 7 
a Draught of Salts for it 13 
an excellent Drink in 38 
Fevers, to abate the Heat and Violence of 3, 40 
even malignant 54 
a Drink for 38 
Film on the Eye 53, 70, 78 
fine Bread Pudding 157 
——  Caudle 120 
— Ebulum 269 
Fire, St. Anthony's 221 
—— to take out of Burns 3! 
F;h Sauce | 106, 127, 128 
— 176 
——a general Sauce for all Sorts 108 
a way to dreſs it in general 1253 
Fiſtula 93» 95 
Fits of the Mother 9 
—— Convulſive 49, 76 
—— Apoplectick 40, 74 
Fl: Sauce 127 
Flooding 14 
Florendine of Veal 106, 125 
Flounders with Sorrel 129 
—— — fricaſyed 115 
Flower of All-Salve a 81 
£$lewers, 


1 
N 
ö 

144 
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fi 
| 


— A -11 —— ct OR III 


IN D EE KX. 


Flowers, Syrup of 

——— of Oranges candied 
of any Sort candied 
to pickle 

Flummery, a Hart's-Horn one 
a pretty Sort 
Caudle 

Flux, bloody 

Fluxes of the Belly 

Force Cucumbers 

a Fowl . 

—— a Leg of Mutton 

Forced and boned Pullets 

Meat 

Meat Balls, ſweet 

— Cabbage whole 

— Chickens with 9 
Pullets 

French Loa ves, brown 

Barley Pudding 

Beans pickled 

Rolls, Oyſters Stewed in them 
Bread 

Cake to eat hot 

Frs Strain 

— ZBruiſe or Contuſion 
-—Wounds to ſtench the Blood of 
— Cheeſe 

—— Sturgeon dreſſed 

Fricaſy of Chickens 

Brown 

— of Tripe 

a pale one 

of Pig 

of Ox Palates 

of Eggs 

of Lamb 

— of Great Plaice or Flounders 
Fricafied Rabbets 

Almonds 

Fricd Cow-heel 

Fritters, Apple ones 

a good Way to make them 


91 

201 

202 

211 

166 

ibid, 

111 

4. 49, 76, 94 
50, 54 


137, 138 
113, 137 


ib. 
Frontiniic 


Frontin 
Fruit te 


— f. 


Gleeti! 
Ge. 
Gold ( 
Goldes 
Gonor 
Good 
Goeſbe 


I N D E X. 
Frontiniac Wine 

Fruit to candy 

— ſcalded for preſent Uſe 

— Green, preſerved 

— to make clear Cakes of any 

Fry Oyſters 

Fried Cucumbers 

— Toaſts 


G. 


Angrene, to prevent 
Garden Things boiled green 
Gargle for a ſore Throat 
Gaſcoign's Powder 
Gentian Water, compound 
Gingerbread without Butter 
— Dutch 


Gleetings 
Gloves, to waſh them 
Gold Cordial 
Golden Pippins preſerved 

onorrhaa 
Good Soop 
Cogſberry Cream 
Tanſy 
Gam 
—— Vinegar 
—— — Wine 
Wine, Pearl 
Gre Pye preſerved 
—— potted 
—— a-la-Daube 
Geut 
Grapes, Wine of 
Gravel, to bring away 
and Stone 

| a Water againſt 

Gravy Soop | 
for keeping 
Green Sickneſs 
—— Wounds, Balſams for 
—— Salve 


225, 228, 236, 237, 


— 
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Green Ointment 

—— Peas Soop 

Peas to keep till Chrifimas 
— Plumbs preſerved 

— — Apricots preſerved 

—— Pippins, to make Paſte of chem 
— Fruit preſerved 
Cucumbers preſerved 
Grinding Malt 

Gripe Water 

Gripes 


in Children 

and Fluxes 

Gruel, Barley 

Gudgeons marinated 

— in Rock Jelly 

Gums rotten or corrupt 

Swelled 

Scurvy in the, a Water 3 
Gurnets in Rock Jelly 

Guts, griping of 


H. 


2 pickled 
Weſtphalia 


of Bacon to dry and ſalt 
Hands, Weakneſs in the 


Hanged Beet 

Hard Biskets 

——— Swellings, to * and diſcuſs 
Hare ſtewed 

— dreſſed 

—— jugged 

——— Pye 

—— potted 

Hajhed roaſt Mutton 
Calf's Head 
Haſfty-Pudding 

— — "little ones 
Heartburn, Lozenges for 


Hart's-Horn Jelly 


to clean, whiten, and ſoften them 


20, 36 
199, 200 
Haunch 


Heat a 


Hewwet 


Hiera 


Haunch of Veniſon roaſted 
Head, Pain of 

—— Weakneſs or Giddineſs in 
— Snuff for 

— a Powder for 

— (Calf's) collared 

—— (Calf's) dreſſed 

— (Calf's) haſhed 

—— (Cod's) roaſted 

Hearing, Difficulty of 

Heat about the Orifice of the Stomach 
in the Eyes | 
—— in Fevers 


40 
Hemorrhoids 30, 38, 56, 94 


Herrings baked 

to pickle Red Trout-faſhion 
Hexvet, the Lady's Water 
Hiecough 

Hiera Picra, plain 

Hips, Conſerve of 

Hog Meat Pye 

Hogs Puddings, White 

— Puddings, Black 

— Puddings, Almond 
— Puddings with Currants 
—— Tongues dried 
Hoarſeneſs 

Hllow Biſkets 

aching Tooth 


Hops 

Horſe-radih Water 
Hou to boil Tench 
Hungary Water 
Hurt in the Eye 
Hyterical Water 


J. 


— a Bill of Fare for 
Jaundice 

Black 
Yellow 
le for a great Cake 


— 


Bb 2 
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Ling for Tarts 

Felh of white Currants 

a Pig in 

——— to keep Smelts in 
——— todo Pidgeons in 
—— Codlin or Pippin 
— —Poſlet 

——— to preſerve Apricots in 
— Ribbon 

co preſerve Raſpberries in 
Incontinency 

Inflammation 

ue, to make raw 

Itech, a Waſh to cure it 
—— an Ointment for it 
Fug a Hare 

——— Pidgeons 

Juice of Elder 

Zuly, a Bill of Fare for 
Fumbals, to make them 
Tune, a Bill of Fare for 
F uniper Water 


K. 
Acud, Engliſh 
Keep Walkin good all the Year 
—— Quinces in pickle | 
— Artichokes all the Year 238 | 
Kibe Heels 17 Limbs, 
Kidneys, Pain in the nen 
Stoppage in the ib. W £2 Sa 
Exulcerations in the 68 Lips, 
of Veal, a Florendine of 125 Liquid 
King's Evil 33, 57, 66, 72, 73,81 —- 
Knee, Tumour in the 62M Ligaor 
| Little 
L. po 
LF Abour, to bring away the Child, 15 
Lamb fricaſied 148 
a Leg of, marinated 13/ WW Lobſter 
——— Pye \ | 


2 a Leg of, forced 


e. 


Lapis Contrayer va 1 
Larded Veal Cutlets 149. 
Laxity of the Gums 71 
Lear for ſavoury Pyes 169 
Leach, whate 112 
Legs of Mutton Ham-faſhion 18r 
—— of Mutton a-la- Daube 114, 147 
—— of Mutton a-la-Koyal 148 
—— of Mutton forced 152 
Lemon Tart: 7 189 
— Puffs "Is ib. 
— Cream | | 119 
—— Salade 217 
—— Cakes p 190 
— Wine 267, 271 
—— Peel pickled 211 
Pudding 158 
Water 257 
— — Sullabubs | : +" 6 i” 4 
Lemons pickled 212 
Lent, Sauce for Fiſh in 128 
—— a Potatoe Pye for it 168 
Leproſy 72 
Lilly of the Valley Water 253 
Lime Water | 33, 34, 82 
—— Water for Obſtructions and Conſumptions 34 
— Juice 258 
—— to take out Mildew 95 
Limbs, to abate ſcorbutick Pains in the 57, 58 
Linnen, to make a ſweet Bag for it 227 
Lip Salve 19. 
Lips, Roughneſs of the 59, 66 
Liquid Laudanum 249 
—— Balſam =  * 
Ligaor for colouring Puddings 161 
Little Hollow Biſkets 196 
— Cracknels ib. 
— Haſty Puddings 160 
Loawes, brown French ones | 195 
buttered to eat hot 103 
Lobſters roaſted 126 
——— potted 179 
—— 500 97 
— B b 3 Lol ſters 


IN D E KX. 
Lobſters buttered 
pickled 


Loojeneſs 

Lucatellus's Balſam 

Lumber Pye 

Luna : 
Langs, a Drink to preſerve them 
— a Purge for them 


M. 


. 


Ackril ſouced 
Mad Dog, for the biting of a 
Made Diſh 
— Diſhes, a Ragoo for them 
Maaneſs 
Malignant Fevers 
Malt 
— for grinding it 
Mango Cucumbers 
Marjcram Pudding 
March, a Bill of Fare for 
— Pane 
Marinate Soles, Smelts, Gudgeons, Cc. 
a Leg of Lamb 
Marlborough Cake 
Marmalade of Currants 
——— of Quinces 
Red 
— — White 
of Apricots 
of ripe Apricots 
of Oranges 
of Cherries 
Marrow Paſties 
Pudding 
Marhmallws, Syrup of 
May, a Bill of Fare for 
Mead 
Melon Mangoes 
Melot Soop 
Members, Bruiſe in the 
Menſes, to procure 


190, 
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8 
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Mutt, 
a 
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8 
* 
3 
8 
— 
— — 


EN ESD!E TX. 


Men ſes, Suppreſſion of the 74 
Meſbing, or taking your Liquors 278 
Metheg lin 263 
Mildew to take out of Linnen | | 95 
Milk, to increaſe in Nurſes 28 
— to dry up in Women's Breaſts | 29 
— Water 242 
— Water, Alexiterial | ib. 
— Punch 264 
Minced Pyes 171 
Mint Water 244 
— Water Cordial | 245 
Miſcarrying, to prevent 21 
Mountain Wine 267 
Mouth fore 17, 63 
Cancers in 78 
Mulberries preſerved whole | 233 
Mullets, or any ſort of Fiſh boiled 126 
Mum | 261 
Mumble Rabbits and Chickens 114 
Muſcles pickled 218 
Muſbroom Powder, a good fort 199, 222 
Muſhrooms potted 181 
— ñjor Sauce without pickle 236 
—— Catchup of 105 
— ſtewed Dan 116 
—— pickled 213, 220, 222, 223 
——- Vinegar for | 243 
to keep without Pickle 236 
Muſtard, an incomparable Way to make it 153 
Mutton with Oyſters 145 
—— Legs of a-la- Daube 114, 147 
— to collar a Breaſt of 146 
—— roaſted, and ſtewed Oyſters 147 
—— a Neck of it dreſſed 145: 
— diſguiſed 148 
—— Pye < to 
—— Leg of, Ham-Faſhion 181 
—— to dry it to cut out in Shivers 104 
to dry it like Pork | ib. 
—— roaſted, haſhed 147 
— Leg of, a-la-Royal 148 


Naſturtium 
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N. 


AJ Afurtium Buds, to pickle them 


Neat's Tongue Pye. 

— — Tongues dried 
Tongues potted 

— Tamron pickled 
Neck, a Waſh for 
of Mutton dreſſed 
— of Veal ſtewed 
Necklaces for Children's Teeth 
New-Market Cream-Cheeſe 
College Puddings 
Nipples, ſore 
Norfolk Links 
November, a Bill of Fare for 
Nurſes, to increaſe Milk in them 
Nutmeg Water 


7 O. 
O4tmeal Caudle | 
| Pudding 

Sack Poſſet 
Obſtrutions, a Lime Water for 
October, a Bill of Fare for 
Ointment for the Gout 

for Burns and Scalds 

| the Green one | 
——— for Warts 
for the Piles 
for Burns 
for Bruiſes 
for the Itch 
for a Scald-Head 
to cauſe Hair to grow 


Oli Strain, an effectual Remedy for 
Olio Pye 

Onions pickled 

Orange Pudding 

Marmalade of 

Cakes 

Peel, Syrup of 


Orange Peel pickled 
Cream 

—— Water 

— Wine 
Wine with Raiſins 
——  — Chips criſp 

Chips candied 
Flowers candied 
Oranges preſerved whole 
Ordinary Cake 

Seed Cake 
Ortelans roafted 

Ox Palates, to fricaſy them 
Oyfters in Rock Jelly 
Chickens forced with them 
fried 

Pyes made with them 

to Turkeys 

with Mutton 

ſtewed for roaſt Mutton 
ſtewed in French Rolls 
pickled 
Ragooed 


P. 


Ain in the Stomach 
— in the Side 
Pain in the Bones 
in the Head 
Pale Fricaſy 
Palermo Wine 
Palh 
— — Water 


Pancakes, a good Way to make them 


Rice ones 


Parahytick Affections 
Parſnip Puffs 

Paſte for Paſties 

—— for Hands 

Paſties, little ones to fry 
Sweet Bread ones to fry or bake. 
Marrow ones 
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224, 
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DE 
Paſtils, to make them 
Paſty, Veniſon 
Parch Almonds 
Partridge Pye 


Pears dried 

candied 
Peas, to keep them Green till Chri/tmas 

Soop 
—— Soop, green 
—  Pottage 
Perfume 
Perry 
Peſtilence, a Preſervative againſt 
Pickle Cucumbers 210, 221 
— Wallnuts 209, 219, 222 
— Lobſters 210 
—— Sprats or Anchovies | ib, 
— Eldern, or other Buds of Trees 210 
—— Flowers 211 
— — Naſturtium Buds ib, 
—— Samphire ib. 
— Purſlain ib. 
—— Broom Buds ib. 
— Lemon Peel ib. 
— Orange Peel ib. 
— Aſparagus ib. 
—— Lemons 212 
— Muſhrooms ib. 220, 222, 223 
——— Pods of Radiſhes ib. 
—— Oyſters 214 


— Mackrel 

— Artichokes to boil all the Year 

Pork 

Ox Palates 

—— Salmon 

— Hams or Ribs of Beef 

— Herrings Red Trout-Faſhion 

— — Cucumbers in Slices 

Quinces 

— Neat's Tongues 

— Aſhen Keys | 1 5 

—— French Beans ibid. and 221 

— Muſcles or Cockles -218 
| Pickle 


FENNDE A 


Pickle Tongues 218 
— Cabbage ib. 
— Red Cabbage — 
— harberries 219, 221 
— Calf's Head ib. 
— Sparrows or Squab Pidgeons ib. 
Pickles, to diſtil Verjuice for them 243 
Pidgeon Pye 171 
Pidgeons, Biſque of 138 
to make a Pulpatoon of them 109 
— jtewed 140, 141 
do do them in Jelly 2 
broiled whole 141 
— jugged 139 
Pig Lamb-Faſhion 153 
— fricaſied 108 
— in jelly 200 
— collared 142, 148 
— roatted 152 
Pigs Ears ragoed ib. 
Pike roaſted with a Pudding in his Belly 131 
—— boiled L31 
Pile Ointment 83 
Piles  : 
Pimples g 25, 45 
Piony Water Compound 254 
Pippins Green, to make Paſte of them 235 
in jelly 201 
Pith Pudding 155 
Pitting, to prevent it 15, 16, 94 
Plague 17, 41 
Water "0 
Plaice, great ones to fricaſy 115 
Plain Pudding 256 
Plai/*er, a ſtrengthening one 6, 79 
to ſtrengthen the Stomach and Cheſt ib. 
againſt the Vapours, Spleen, and Shortneſs of 
Breath 80 
——— to diſcuſs Tumours 37, 80 
— for Corns 90 
——— to ſoften and looſen Corns ib. 
— to cure Corns 85, 87 
——— for an Ague ibid. 
or the Back ibid. 


Plaiſter 


IN D E KX. 


Plaiſter for the Feet in a Fever 2% 
for an Ague 8j 
— to prevent the Rheum's falling on the Eyes 60 
Plate hoi 240 
Pheurif 39, 58, 76 
if you cannot be blooded ba 
Plumb Porridge 102 
— 191 
— Wine 2 
Plumbs, preſerved 223 
cave oo to preſerve 239 
232 
ae 237 
Pockets, to make them 144 
Pole, to make one I 134 
Polognia Saufages 183 
Pomatum, to make it 88 
_ Pope's Poſſet 120 
Pork Cutlets 152 
— pickled 151 
Portugal Cakes 4 187 
Po Sack with and without E 105, 112 
— without Cream or Eggs — | b 114 
King William's 115 
Snow . | 117 
Pot Neat's Tongues 182 
— Salmon 55 25 108 
— Eels 5 183 
— Beef ä 178 
Potatoe Pudding 5 163 
Pottage very good | 99 
—— Pye for Lent | 168 
Potted Curlews 179 
— Swan | 134 
— Hare | 135 
— — Lobſters 17 
' ——- Gooſe and Turkey 180 
—— Neat's Tongues 182 
—- Muſhrooms 181 
Powder of Muſhrooms 199, 222 
Gaſcoign's 8 
for Convulſion Fits 86 


◻ to reſtore Sight when almoſt loſt 85 


pxuder 


7 


Prawn, 


Preſery 


ee 


| 
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| 


[| 
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r 
pnuder to help Delivery apt th 85 
5 ds deſtroy Worms in Children wich 
86 Prawns buttered | þ I 32 
240 5 reſerve green Plumbs 223 
76 Oranges whole 224, 232 
1 green Apricots — 22 
12 — Gooſeberries, ibid. and 236, 237 
191 — Apricots in Jelly 226 
273 —— Whole Quinces white 227 
223 ——  - Golden Pippins 228 
239. ——- Damfons whole ib. 
232 — Raſpberries 229 
237 — Currants 230 
144 ——— Fruit green ib. 
9 — Barberries 231 
1 — Mulberries whole 233 
881 ——— Raſpberries in Jelly | | 234 
120 ——— Cherries ib. 
152 ——— green Cucumbers 235 


151 rink, as Beer, Ale, Ce. 282, 283, 284 
1875 Pe in a Conſumption 22 
112 Pudding, an Almond one 153 
1 New College one 154 
TE porn... Orange one 3 
117 — | Carrot One : 1b. 
182 ——— 2a Rye-Bread one 155 
108 1 —— 2 French Barley one ib. 
reer Cabbage one ib. 
Ti a. Pith one ib. 
163 Y —— a Spread Eagle one \ 156 
OY Plain one - ib, 
168 Y ——— for little Diſhes ib. 
179 —— a Rice one | 0 ib. 
134 |} —— #2 Oat. Meal one 157 
WT a fine Bread one ib. 
17 — a Curd one ib. 
166 a fine Bread and Butter one for Faſt-Days ib. 
182 2 good boiled one x 158 
131: — 2 Marrow one | ib. 
222 ——— a Lemon one ib. 
: r=" White Hog's ib. 
86 —— a Calf's Foot 1:9 
Gaz Almond Hog's one ib. 


Nuder e Pud.': "2 


1 N D E X. 
Pudding Black Hog's 1 50 
a Cow Heel one 

Haſty 8 

little Haſty ones 

Hog's with Currants 

a Sweet-meat one 

a Quaking one 

a Liquor for colouring them 

a Cheſnut one 

a Brown Bread one 

a Potatoe one 

a Sack one baked 

a good baked one 

a Cuſtard one 

a Marjoram one 


a Rataſia one | | 

Pi Paſte 186, 187 

Paſte for Tarts os | 
Puffs, Almond 188 Ua 
—— Carrot or Parſnip ones 189 K 
Lemon ; ib. — 
Pullets forced and boned 140 © —— 
Punch, a fine Milk one 264. —— 
Purge for Children, c. 675 
a fine one 12 i} Nuinci 
Purging Ale, Dr. Butler's 247  —— 
Drink in the Spring 8 — 
— Drink for young Children 29 | Wine: 

Purſlain pickled | 211 

Pye, a Potatoe one for Lent | 168 

a Lear for a Savoury one 169 | 

— Caudle for a Sweet one ib, NA. 
| a Hog-meat one | ib. — 
a Lumber one | 170 Nau 
an Oyſter one | ib. — 
—— a minced one 171 Ragoo 
a Salmon one ib. — 
a Turbot one ib. — 
a Pidgeon one | ib. 
a Chicken one 172 —— 
an Olio one ib, te 
— a Batalia or Bride one > Raifen 
—— a Neat's Tongue one 2 2 
—— a Partridge one | ib. Raſpb 


Ian 


160 MW Pye, a Lamb one 
ib. —— 2 Savoury Lamb one 


ib. —— an Egg one ib. 

161 © — 2 Veal one 174 
ib. WY —— an Umble one 175 
ib. —— 2 Cabbage Lettuce one ib. 
ib. —— 2 Veniſon one 176 

162 —— an Artichoke one ib. 

163 —— a Mutton one ib. 
ib. 1 — a Fiſh one ib. 
ib. — a Sparrow one 177 

165 — a Skirret one ib. 
ib. — a Gooſe one ib. 
ib. — a Turkey one 178 

166 

18 2 
ib. 

188 Uaking Puddin 161 

189 RV Quince Paſte, the white Sort 234 
ib. Wine 274 

140 l Cream 124 

264 Y ——— white Marmalade of them 199 
67 — red Marmalade ib. 
12 I Nuinces, Syrup of 92 

247 whole ones, to preſerve them white 227 

8 — to keep them in pickle 216 
29 i Luincey o 

211 

168 R. 

169 | | 85 
ib. Y RR 455125 boiled, a Sauce for 114 
ib. — ñfricaſied | 137 

170 Kai Pods pickled 213 
ib Y ——— mumbled 114 

171 I} Ragoo of Oyſters ib, 
ib. BY —— of ſweet Breads 138 
ib. — of Endive 113 
ib. — of a Breaſt of Veal I5O, 153 

172 — of Pigs Ears I52 
ib. — for made Diſhes | 151 
ib. Ran Wine 265, 271 

173 — white Wine | 265 
ib. Kaſpberries preſerved 229 


Ce 2 Raſpberries 


Nr D RN X. 
Raſpberries 6 


Recover Veniſon when it links 
Wine when decayed 
Red Clove Water 

— Wine 

— Quince Marmalade 

— Cabbage ſtewed 

Redneſ5, to take off 

of the Eyes, 

Reft, to cauſe it without Opiates 
Rheumati/m 

Ribs of Beef pickled 

Ribbon Jelly 

Rice Pudding 

- — —- Cuſtards 

— Cr cam 

— W htepot 

— Pancakes 

Rickets 

Reaft Lobſters 

— Salmon whole 

—— Pike, with a Pudding in his Belly 
a Haunch of Veniſon 

a Cod's Head 

—— Mutton haſhed 

— a Pi tft 
——— Mutton and ſtewed Oyſters 
Roaſted Ortelans 

Mutton haſh'd 

Eels 


Roja Solis ny 
Re Water 

Roſes, Sugar of 
Royal Uſquebaugh 
Rump of Beef baked 
Rupture i in Children 


IN. DE XI 


Ruptures in the Belly 4 76 36 
Rye Bread Pudding 155 
8. 
Act Pudding 163 
— Cream | 121 
—  Poflet 105 
Poſſet without Eggs 112 
—  Poſſet without Cream or Eggs 114 
— Engl | 268 
Saffron, Spirit of 246 
| Syrup of | . 91 
Sage Wine 274 
Sagoe . <. "40 
— to make it | | ib. 
Sallad, to pickle Flowers for it 211 
Salmon roaſted whole 129 
Pye 171 
—— —— potted 108 
collared keep al the v 129 
ickled to ear 215 
Salop, ” make it 109 
Salt Bacon 103, 182 
— Hams or Tongues 103 
Satve for Childblains | 81 
—— for the King's Evil | ib, 
 —— Black and White 82 
— Green | 83 
——— Yellow ib. 
—— for ſore Lips 19, 82 
—— the Flower of all 81 
Samphire pickled | 211 
Sarrageſſa Wine 268 
Sauce for Fiſh | 106, 127, 128 
a general one for all ſorts of Fiſh _ 108 
for Woodcocks or other wild Fowl ib. and 107 
for boiled Rabbits 114 
to keep Muſhrooms for it 236 
for Fiſh in Leut 128 
Savoury Lamb Pye | 173 
SET Y Savoury 
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INDEX 
Savoury Pyes, a Lear for them 
Ball 


8 
Diſh of Veal 
8 — P _— 
make good ones 


Scala 
— Head 
— Fruit for preſent Uſe 
Scaldings or Burns 

Scarlet Beef 

Scorbutick Aches or Pains 
Cholicks 
Scordium Water, Compound 
Scotch Collops 
— Collo 


Scrophulous 


, Brown 
umours in We ood s Eyes 
Ulcers 


a Drink for it 
a Water againſt 
in-the Gums, a Water againſt 
Seaſons, which are the beſt for Brewing 
Seed Cake, a rich one called the Nun's 
— Cake, a good one 
———, Cake, an ordinary one 
Sellery for Chickens 
September, a Bill of Fare for 
X _ Humours to correct 
— to recover Wine that is turned ſo 
Sharpneſs of Urine 
Sheep's Tongues dried 
Shingles 
Shrewſberry Cakes 
Shortneſs of Breath 
Shrimps buttered 
Shrub - 
Side, Pain of 
— Diſh, a fine one 
Sight, an Electuary to ſtrengthen 
a Powder to reſtcre it when almoſt loſt 
—— a Ciſtilled Water to ſtrengthen 


oy 


Soop, 

| ommmmammans 
— no— 
— — 
— 
— C— 
Sore 
— — 
Sores 
Sorre 


ENDMOEX 
Skin, to take off the Heat =_ n 
$kirret Pye | 
Sue te, to make them | 
Sleep, want of, from Heat in the Head 
$hp-Coat Cheeſe 
Small Cinnamon Water 
— Pox 
Sme/ts marinated 
—— to keep in Jelly 
Snail Water 
Snoto Poſſet 
Snuff for the Head 
boles marinated 
Soop, Crawfiſh 
—— Lobſter 
Melot 
— Peas 
—— for Faſt-Days 
—— very good one 
— of Green Peas 
— Aſparagus 
—— White, with dane ber- 
Gravey 
Sore Breaſt, before tis broken 
— Breaſt, when tis An 
— N pples 
— Mouth | 
—— Throat - 
Sores 
Sorrel with Eggs 
— with Flounders 
—— Soop with Eggs 
Souce Mackril 
Sparrgw Pye 


| Sperrowos or Squab Pidgeons pickled 


Spinnage with Eggs 

or Chervil Tarts 
Spirit of Alkermes 

of Carraways 

of Saffron 

of Wine camphorated 
Spitting of Blood 


I N D E 24 


Spleen or Vapours 

Spots of the Small-Pox to als out | 
Spotted Fever | 24, 94 
—— — - S$mall-Pox - £511 4 | 

Spread Eagle Pudding 
Sprats pickled 

Steeple Cream 

Stephens, Dr, his Water 
Stew a Hare 


— Apples 
=——— a Turkey 
a Neck of Veal | 

—  Pidgeons 140, 

— Cod f 

—— a Rump of Beef 

Steed Muſhrooms 
Cucumbers ; 

— Ked Cabbage A- HA 10% 

Ws | 116, 

Oyſters in French Rolls 141 8 
Oyſters for roaſt Mutton | 147 — 

$tinks, to recover Veniſon when it does 133 Wa 

Stitch in the Side none 3, 28 wr 

Stomach to ſtrengthen 05:1919 217" "4 12, — 2 

——— Heart Burning in the £2 THT 
ſore 641 Teh 
Pain of 15, 94 2 
Windy f 20 VE 
to ſtrengthen and take off griping Pains 60 TY. 

Stomachical Tincture 40 ZOE 

Stone, 12, 3, 39, 607 61, 67, 70 PET 

—— a Water againſt 243, 251 ey 

Stopping of Blood, a Styptick Water for 42, 43 

Stoughton's Elixir 5 2 250 

Strain, an old one | 11 | 
a freſh one | 6 | T- 
a ftrengthening Plaiſter aſter it 36 
or Pruiſe , 60 Tas 

. or Ach 7 deres. 

* Ofranguary 9 27 
Strawberry Fool 165 Tat 


Strawberries, 


 —— Bread Paſties to fry 


IN * 


Strawberries, Wine of 

— to keep for Uſe 

Strong Broth 

Cinnamon Water 

— — Beer, how to brew it 

Sturgeon, to dreſs a freſh Diſh of it 
Scypticl Water | 
for ſtopping Blood 

Sugar of Roſes 

Plates, to make them 

to make it clear 

8 ullibubs whipt 

Lemon 

Surfeit Water 

Saban potted 

Saveet ſorced- meat Balls 

— Meat P udding 

—— Bag for Linnen 

—— Breads, a Ragoo of 


Sqveeten and clean Brewing Casks 
Swelling in the Face | 
Syrup of Cherries 

— of any Flowers 

——— of Marſhmallows 

— of Saffron 

— of Barberries 

— of Violets 

— to Dine Fruit 


— of Curr =_ 


— of Elder 
1 
Ale, Directions for lacing ms Di 
Tanſy a very good one 
an Apple one 
a Gooſeberry one 


Tarts, Cruſt for them 


IN D E Xx 


Tarts, Chervil or Spinnage ones 
—— Icing for them 5 
— Lemon 

— Puff. Paſte for them 
Tea Caudle 

Teal with Horſe-Radifſh 
Te#th to make white 

—— to faſten 

—— Necklaces for Children's 8 
Tench boiled 

Tertian Ague, an Amulet for 
Tetters and the Itch 

Terms to provoke 

Thin Dutch Biskets 

Thorn, to draw out 

Throat ſore 

Tumours in the 
Thruſh in Children's Mouths 
Tick/ing Cough 

Toaſts fried 

Toke, Balſam of - 
Tongues, to pickle them 

to dry them 

to ſalt them 
Tooth-Ach 

Tourt, an Almond one 
Treacle Water 

Tripe fricaſied 

Tamours 

Turbot Pye 8 
Tureiner, to make one 
Tarkey a- la- Daube 

— ſtewed 

— potted 

Pye 


Len Poult to ripen and diſeuſs hard Swellings 19 


Vapours 


Feuerea 
Veniſon. 


— — — 


Vertige 
Veffels 
Vinega 


Violets 
Vipers 
JV. erjui 
Ulcers 


* 
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Vi; 
rs or Spl I 3, 80 
dat 2 of, forced 152 
Cutlets larded 149 
—— a ſavoury Diſh of, 142 
— Pye 174 
— a Florendine of, 106, 125 
— a Breaſt of, collared 149 
—— A Breaſt of, ragoo'd 150, 153 
to ſtew a Neck of, WP: |. 
Fenereal Diſeaſe 29 
Veniſon, artificial 132 
collared 174 
Paſty ibid. 
a Haunch roaſted 133 
to recover when it ſtinks ibid. 
Pye 176 
Vertigo, againſt the 69 
Veſſels for Brewing 277 
Vinegar for Muſhrooms ' 243 
Gooſberry 253 
Violets, Syrup of 92 
Vipers, Remedies againſt the Biting of them, 65,73 
Verjuice diſtilled for Pickle 243 
Ulcers, Scrophulous 64, 74, 93, 95 
in the Breaſt and elſewhere 34 
in the Legs and elſewhere 33 
a Water 2 37, 64 
Umble Pye 175 
Voiding of Blood, againſt it, 65 
Vomit, a good one 8 
Vomiting 6, 27, 04 
Urine, Incontinency of 49 
to provoke when ſtopped | 22 
for Sharpneſs of 32, 64 
a Powder for ſuch as cannot hold it 64 
Suppreſſion of ibid. 
Uſquebaugh, Royal 25 
Uſquebaugh ibid. 
Uvula 9 


Valluut 


ND 


| W. 

| Allnut Water a 

| Vall, to pickle "EE. .,, 209, 219, 222 

| 8 to keep good all the Year — 

Warts, an Ointment for 81 

| Waſh, an Italian one for the Neck 31 

| — to cure the Itch | 1 ibid. 

| Washing. a Way to do it, and ſave Soap —-  . 95 
Water to be uſed in Brewing 9 

— to clear the Eye- ſight I 

— for the Gripes NFL avid 

— againſt Conſumptions 19, 244 

bloody 

—— to cure red or pimpled Faces 16 

Way to dreſs Dace 127 

- to make Dutch Beef 143 

to make Muſtard * 

Meſiphalia Hams | 180 

— — Bacon aiv 135 

— to make Hams of Pork like 181 

WFhetftone Cakes | 193 

Whipt Sullabubs 167 

— Cream 121 

Nite Quince Paſte 234 

— Salve I. 2 

—— Leach | 1 68 

—— Soop with poached Eggs | 102 

—— Wine Cream | i” 1 42 112 

—— Collops 151 

Quince Marmalade | 199 

Hogs Puddings 158 

— Jelly of Quinces 227 

| ice Pot 164 

8 — Cake 192 

— Clove Water — 42 

NM iten Cloaths 95 

Whites, or any Flux 4 

Whitloe 40 

Whele Salmon roaſted 130 

—-— Pidgeons broiled ſo 141 


——— Quinces preſerved white 227 


r ͤ⁰— r r 3. 4 41.9 LE 


LN D E X. 


Whooping Cough 

Wigs, 2. 

Windy Stomach 1 12 

Vine, Spirit of, ene ZN d 10. > 
Palermo 


— of — or Raſpberries 
— Elder 
—— Eldet at Chriſtmas | 


—— Saragoſſa 
— Orange 
— Currant 
Mountain 
—— Gooſe 
— of Elder Flowers 
—— Raſpberry 270 
— Ae | 266 
—— Birch 271 
— Pearl Gooſeberry 5 3 
—— Raiſin, white and Rc 265, 271 
— — Frontiniat 271 
— Damaſcen | — 272 
— Plum : 273 
—— Cowllip | | 272 
— Barley . ; 275 
— Cherry 273 
—— Sage -4 -. + * 
—ů— Quince he” 5 | ib. 
— Clary | | 272 
—— to recover when turned ſharp ib. 
— to fine it the Lisbon way ib. 
Womb to cleanſe after Child-bearing 69, 71 
Women in Labour to bring away the Child 33 
Wonderful Water 248 
Woodcack Saus 106, 107 
Werking Liquors in Brewing 280 
Worm-Powder for Children 84 
Worms 28 
Wormwoed Water, the leſſer Compoſition of 25 9 
1 


Water, the ter Compoſition of ibid. 
a „ 
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Nound-Drink, an excellent one 220 1. 


*%l 


1 2 9 


Wrifi-Plaiſter for Defluxions nd Fumes of the Eye 8 


— for an Ague 


17 


. 


. * 
e Y « 
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2. 


— Zalve for a Droplical Log © 


323, $7» 68 
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E 
BEING THE 


Couxray GENTLEMAN's 
BEST GUIDE. 


A. 


Ng ling. See Fiſhing. | | 

1 4pril, Kalendar for, 264. Work to be done in 

the Fruit Garden, 16. and 265. Fruits yet in their 

Prime, 18. Work to be done in the Flower Garden, 

X Green-Houſe, c. 365, 366, 367. Plants now in 
Bloom, 1. Work to be done in the Kitchen- 
Garden, 368, 369. Product cf the Kitchen-Gar- 


den, | | Abil. 
Arms, how to keep them from Ruſt, 324 


aaa ------ls 


IN. = 


Auguft, Kalendar for, 388. How to order the Fruit 
Garden, #5. Fruits yet in Prime, ib. 389. How 
to order the Flower-Garden, ib. 390, 391. Plants 
now in Bloom, ib. 392. How to order the Kitchen- 
8 ib. 393. Products of the . 
» 014, 


Adoer Hunting, 297. Do oper for huntin 
| B * —— "al of 8 aig Deſerip- 
tion of them, 16. particular account of making their 

Burrows, 16. 298. different Names of . Badgers, ib. 
how to hunt him, i6. how to dig him out of his 
Burrow,” _, p- | | 299 

Barbel. See Fiſhing. 

Black-Ball, how to make them for cleaning Boots, 424 

Bleek. See Fiſhing. 

Blood- Hounds, a Deſcription of them, 288 

Bream. See Fiſhing. 

Buck-Hunting, 292. great Skill required in hunting 
him, 75. proper Places for hunting him, and man- FE 
ner, 293. Ceremony at his Death, c ibid. -F 

Rail. Head. See Fiſhing. 


C. 
Eby 
Arp. See Fiſhing. | | F ſer 
Caſting Net, how to throw it. See Fißbing. Prin 
Chub. See Fiſhing. Gar 
Coney Hunting. See Rabbit Hunting. 8 
Courfing, Directions to be obſerv'd therein, 308 he 
the Laws relating thereto 312, 313 Kitc 
there 
D. to cl 
Hai 
Ace. See Fiſhing. Hair 


December, Kalendar for, 409. Work neceſſary parti 
to be done in the Fruit-Garden, 16. and 410. Fruits _ 
yet now 


308 


| IND E KX. 
yet in their Prime, 13. Work to be done in 'the 
Flower-Garden, Green. Houſe, Sc. ib. Art, 412. 
Plants now in Bloom, i5. Work to be done in the 
Kitchen-Garden, #6. and 41 3. Protite of the Kitchen 


no thid. 
ter, Courſing of a, in « Paddock, courfing him 
in a Foreſt or Purlieu, AY” 


310 

Dog, Setting. See Setting 

—, Mad, a Remedy for the Rite of a mad Dog, 325. 
Ditto i. how to cure when ſtaked, or ſtop a vio- 

\ lent Effuſion of Blood, 326. how to cure a freſh 
Wound, 16. how to cure Convulſions, ibid. a 
Purge for a poiſoned Dog, 327. to cure a Megrim, 
ib. to cure Films over his Eyes, ibid. a 
cure for the Bite of a Mad Dog, 254. Ditto #6. to 
kill Ticks, Lice,. or Fleas, 328. Ditto 254. for the 


Worm under peg ibid. for fore MI ibid. 


E. 


E#%. See Fifbing. 
Eel Pouts. ge. 


F. 


A 3 Kalendar for, 356. Directions to be ob- 
ſerved in the Fruit- Garden, 75:4. Fruits yet in their 
Prime, ibid. Directions to be obſerved in the Flower- 
Garden, Green-Houſe, c. ibid. and 357. Plants: 
now in Bloom, 358. Directions to be obſerved in 
the Kitchen-Garden, 7b:d. and 359. Products of the 
Kitchen-Garden. ibid. 
Fiſhing, Cautions, Rules, and Directions to be obſerved 
therein, 329. a Deſcription of the Rod, 330. how 
to chuſe good Hair, Hooks, c. 331. how to make 
Hair Lines for Angling, 16. how to colour your 
Hair, 332. particular Months and Waters require 
particular Colours, zh. the way to whip a Hook, 
ibid. and 333. how to uſe your Hair Lines, 767d. 
how to make an artificial Fly, ibid. particular Flies 
for the Month of March, ibid. ditto for April, 334. 


Dd 3 ditto- 
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IND E X. 
ditto for May, ib. ditto for Fane, ib. ditto for Fu, 
P Pant wag for Auguſt, ibid irections for Fly Fiſhing, 
; 334 336. Þ how Oe Floats, 335, 336. the In- 
| Floats, 336. how to preſerve live Baits, bid. 
how to throw the Caſting Net, 337. Directions for 
Ang g, 238, 239. Methods and Baits for taking 
| nt ſorts of Fiſh, 340, 341. how to take Salmon 

Fry. ibid. how to take a Trout, ib. and 342. how 
to take Pike, 16. and 343. how to fix your Bait, ib. 
another way to take Jack or Pike, ib. 2 343. Carp, 

when in their Prime, and how to take them, 34 
how to take Perch, 346. how and where to ſs 
Babel, #6, how and where to take Chub, ibid. how 
» take Bream, 347. when and where to take Grey- 
ling and Umber, ib. when and where to take Floun- 
ders, #6, how to take Mullets, 348. how and when 
to take Smelts, ib. when and where to take Roach, 
. how to take Rud, 43. when and where to take 
Dace, ib. how to take Gudgeons, ib. and 349. 
how to take Bleek, ib. how to catch Eels, ib. how 
to take Eel Pouts, ib. how to take Pope or Ruff, 76. 
how to take Minnows, ib. and 350. how to take 
Bull-Head or Miller's-Thumb, i5. how to take Leach, 


ib. how to take Sticklebacks, ibid, 


Fitchet, Hunting of, | 307 
Flounders. See Fiſhing. 
Fox, Courſing of the, 311, 312 
Fox Hunting, 294. a healthful and beneficial Recre- 
ation for Gentlemen, 16. a Deſcription of the Hounds 
for hunting him, 16. beſt Seaſon for hunting him, 
ib. the Nature of a Fox, ibid. Method now ob- 
ſerved in hunting him, 295. his Subtilties when cloſe- 
ly purſued, ibid. Ceremony at his Earthing, 186. how 
to get him out, or enſnare him, 296. his Death, 16. 
_ Terriers, a uſeful 8 7 IV for Baying at him in bis 
Holes, ib. the Seaſon for entring them. ib. 


Gardening, 


Guei. a Kalendar for- $ 1 

Greyhound, how to harden his Feet, 325 
Greyling. See Fiſhing. N 
Gudgeans, See Fiſhing. 


H. 


, F * 


FARE, oourſing of the 311. Directions to be obſerved 
in courſing him, | ibid. 
Hare, hunting of, 299. Dogs proper for hunting him, 
ibid. Different Sorts of Hares, ibid. what called, 
300. How to hunt him, #i4. Seaſon for hunting 
him, 301. Seaſon and Situation of the Ground 
where you hunt, ibid. Some Lands in which a Dog 
can never make any Scent, 302. Caution againſt 
Hunting in froſty Weather, ibid. how to reward the 

' Hounds at his Death, ibid. 
art or Stag-Hunting, 287. Directions for the Huntſ- 
man how to purſue him, 288. Deſcription of the 
Dogs neceſſary for hunting him, ibid. the Seaſon for 
hunting him, ibid. different Sorts of Harts, 289. 
Account of brown, red, and fallow Harts, ib:4. how 
to find out his Layer or Harbour, ibi. how to 


manage when you have harbour'd him, ibid. how 


to unharbour and chaſe him, 291. Ceremony to be 
perform'd at his Death, | 292 
Hounds, Blood, a Deſcription of them, 208 
Hunting the Badger. See Badger Hunting. 
the Buck. See Buck Hunting. 
— the Fox. See Fox Hunting. 
——— the Rabbit. See Rabbit Hunting. 


7 anuary, 


—— l 
* 


— 


* 


IN: D: EIX. 


J. 


Anuary, Kalendar for, 35 1. Cautions to be obſer- 
ved in Gardening, 1b. how to order the Fruit 
Garden, 352. Fruits yet in their Prime, ibid. Di- 
rections to be obſerved in the Flower-Garden, Green- 
Houſe, &c. 353. Plants now in Bloom, ibid. Rules 
for ordering the Kitchen-Garden, ibid. and 354. Pro- 
duct of the Kitchen-Garden, 355 
Fuly, Kalendar for, 382. Work to be done in the Fruit 
+ Garden, ib. Fruits yet in their. Prime, 383. Work 
to be done in the Flower-Garden, Green-Houſe, Qc. 
383, 384, 388. Plants now in Bloom, ibid. 386, 
Work to be done in the Kitchen-Garden, ibid. 387. 
Product of the Kitchen-Garden, ibid. 
June, Kalendar for, 376. Work to be done in the 
Fruit-Garden, ibid. 377. Fruits yet in their Prime, 
ibid. Work to be done in the Flower -Garden, Green- 
Houſe, &c. ibid. 378, 379. Plants now in Bloom, 
ibid. 380. Work to be done in the Kitchen-Garden, 
380, 381. Products of the Kitchen-Garden, 361. 
and 382 


K. 


K Aundas of Gardening for every Month in the Vear; 


which ſee under each Month. 


1 


Lu obſerved in Oourſing 


312, 313 
Loach. See Fiſhing. | | 


M. 
Dogs, to cure the Bitings of them 325, 327 


Mage in a Dog, how to cure it, 325 


* Marterns, hunting of them 


374 
Miller 


Minno 
Mulle 


Tr 


R 

March, Kalendar for, 360. how to order the Frait- 
Garden, ibid. Fruits yet in Prime, 361. how to or- 
der the Flower-Garden, Green-Houſe, 361, 362, 363. 
Plants now in Bloom, ibid. 363. Work tobe done 
in the Kitchen-Garden, ibid. 364. Products of the 
Kitchen-Garden, 364 

May, Kalendar for, 369. Work to be done in the 
Fruit-Garden, ibid. 370. Fruits yet in their Prime, 
ibid. Work to be done in the Flower-Garden, Green- 

Houſe, Fc. 371, 372, 373. Plants now in Bloom, 
ibid. 374. Work to be done in the Kitchen-Garden, 
374, 375, 376. Products of the Kitchen Garden, ib. 

Miller's Thumb. See Fiſhing. 

Minnow, See Fiſhing.. 

Mullets, See Fiſhing. 


| N. 
O vember, Kalendar for, 405. Work neceſſary to 

be done in the Fruit-Garden, ibid. 406. Fruits 
yet in their Prime, ibid. Work neceſſary to be done 
in the Flower-Garden, Green-Houſe, ibid. 407, 408. 
Plants now in Bloom, ibid. Work neceſſary to 
done in the Kitchen-Garden, 409. Products of the 
Kitchen-Garden, ibid. 


O. 


Ctober, Kalendar for, 399. what neceſſary to be 
done in the Fruit-Garden, ibid. 400. Fruits yet 
in their Prime, ibid. Work neceſſary to be done 
in the Flower-Garden, Green-Houſe, &c. 401, 402, 
403. Plants now in Bloom, ibid. 404. Work ne- 
ceſlary to be done in the Kitchen-Garden, ibid. 405. 
Products of the Kitchen-Garden, | ibid. 


Otter Hunting, 305. a Deſcription of him, 18. where 


to find him, ibid. an Account of his Food and Lodg- 
ing, ibid. Dogs proper to hunt him, 306. Method 
uſed in hunting him, 16. the Nature of an Otter, ib. 


Ce ee WR Ie AS o K 


1 


Paddoch, 


Pana. * of 2 | | 309 
: ope, or RK. See Fi ing. 22 f 
Perch. See Fibin 


Pike. See Fong. | 1 

Pviutes, how to harden his Feet, 325 

Polecati, hunting of, 307 

Piwder, how to chuſe it, 320, 321 
R. 


RR Abbit or Coney Hunting, 303. an Account of their 
Ew ib, the Dogs proper for hunting them, 


304. a Deſcription of the Dogs, ibid. how to catch 
them with a Ferret and Parſe-net, ib. 
Roach, See Fiſhing. 
Rud. See Fifbing. 
Rafi, to keep Arms from, 324 


Amon Fry. See Fibbing. : 
- Peel. See Fiſhing. | 

September, Kalendar for, 393. Directions to be obſerved 

in the Fruit-Garden, ibid. 394. Fruits yet in their 

Prime, ibid. Directions to be obſerved in the Flower- 

. Garden, 394, » 396, 397. Plants now in Bloom, 

397, 308 Direttions bs Bs obſerved in the Kitchen, 


25 ibid. 
Setter, how to harden his Feet 325 
Setting, Directions to be obſerved therein, 314. Rules 
do be obſerved in chufing a Dog, ibid. how to train 


him up, ibid. and 315, 316, 317, 318, 319 
Shot, how to chuſe it, 321. Directions for —_— it, 
| | wm —_ 


Shooting, Directions to be obſerved therein, 319. how 
to equip'a Sportfman, 7b:4. 320. Methods to be ob- 
ſerved in ſhooting Flying, 322, 323, 77 

| | Smells. 


arden, 16. 399. Products of the Kitchen-Garden, 


* 


- pe W has 1 


K — 
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Smelts. See Fiſhing. 

Squirrel Hunting, 307. an Account of him, his Food, 
and Neſt, 308. the Method of hunting him, ib. the 
beſt Seaſon for hunting him, ib. 


Stag or Hart Hunting. See Hart or Stag Hunting. 
Sticklebacks. See Fiſhing. 


T. 
nch. See Fiſhing. 
Terriers, a peculiar Species of Dogs by themfelves, 
296. how bred, and their Uſe, ibid. Seaſon for 
entring them, with Directions for training them up, 


ibid. 297 
Trout. See Fiſhing. 


U, 


[JMber.. See ibis. 
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To PART III. 


BEING THE 


Farmer's beſt Guide. 


A. f 


P PETITE loſt in Cow or Ox 471 
| Arable Lands, and the Seeds uſually ſown on them, 


E 


| 421 

as Grain 22 

Ri — — 1 id. 
— rle a 42 

a" — Oats F | Fug | 

1 0 Peaſe ibid. 

— Beans | ibid. 

— — Tares or Vetches ibid. 

Lentils or Tills ibid. 


E E e | —— Lupins 


* * 


ACK ſt 


Ball for ſweltd or crack'd Heels in Horſes 437 

— for the worſt of Colds in Horſes 459 
Barley. See Arable Lands, and 430 
Bath for the Swihe Pox 508 
Beans. See Arable Lands, 
Beaſts as have broken Bones, or miſplaced ones 484 
Belt in Sh —_— 494 
Bees, and ow do order then N 513 
Bite of a mad Dog, Slow. worm, or Viper 483 
—— or Stroke in a Horſe's Eye 457 
Black Water in Cows 86 
Bladders in a Hoſſen Mouth 4⁵⁰ 
Blain in a Cow 486 
Bleed by Meaſure 442 
Blood _ 452 

in 
Bloody Fax > * 2 
— Rifts in the Palate 127 
—— Scower, a Drink for it 479 
Bone broken or mifplaced 484 
Batches or Impoſthumes 333 
Brining of Wheat, Barley, Oats, &c. 135 
Broken wined Horſes | 437, "446 
Broom Salve for the Scab or Ray in Sheep © 39 
Brus ſes in Cattle — — 


Fuel Wheat, See Arable Lands. 
Burnt Clay. See Meadow Graund. 


© - 


X l 


C. 

AL F-haulm ſwelled RE © 

' Calves 468 
—= to feed them while they ſuck 487 
Canker | | 455 
Cattle, Directions how to keep them 470 
— bow to diſpoſe of them at 8 
F 1 0 
— — — for buying them ibid. 
Caution to prevent your taking, a Clap in the Back- 

Sinews for a Shoulder-Slip | 441 
Choler in _ 502 
Cbolick or Belly bound 463 
Chords in a Horſe 460 
Clay the Method of burning 727 

the Me 0 it 41 

bard See Soils. | | 4 
Claver. See Graſs Seeds. 
Cue bound 478 
Co ſwollen in a Bull | 485 
22 a Strain in the 455 
Cold, a Cordial Ball for 440, 44 
Cole Seed. See Rape 
Colt, how to order him after Weaning 462 
Colt-Ewil, or ſhedding the Seed 460 
Colts, to breed and train them up 433, 434 
Cordial Balls for a Horſe 5 451, 452, 459 
Coftive 450 
"Cough in a Cow or Bullock 473 
5 a dry husky one in a Horſe 458 
in Sheep | 493. 
Co- Dung. See Dungs, 
Cows 467 
Curb in a Horſe 458 


Curs. See Moles. F fy 
Cutting or gelding of Lambs —— 
Cramps or 8 | = 


E e 2 DAN TTR 


INDE X. 
D. 


ARTE RS in sh 
Diapente, to make it 4 
Dirt of Towns. Se Soils taken from the Sea Shore, 
Diſeaſes in Horſes Ears 
— of Poultry, See Fowl. 
Drench for a Horſe that is Faint and Feeble 
Dog a general one for Cattle that are ill 


| Dungs, &c. 

— — Sheep's 
Horſe's 
Cow's 
—— Swine's 
Fowl's 
Wood Afﬀes 
Soap Aſhes 
Ra 
Malt Duſt 
Hair, Horn- —_ &a 
mw 
— 


E. 

NCLOSURES 

Eye-lids ſwelled in a Horſe 
Eyes 
—— 2 Water for ſuch as are inflamed | 

— — for Rheum or Defluxion in them 452, 457 

2 Bite or Stroke in them 
an Ointment for them 
— ſore in Sheep 


F. 
#4 INT on the Road 44 
Farcin, or Farcy . 450, 451, 
Farming, a Kalender for it bo I 


- Feed 


? 
4 
Z 


Feed Hogs for Lard | 
—-— Calves when they Suck 
Fever Peſtilential 


Fever in a Cow or Bulloole 


Flax. See able Land: 
Flux, Lask or Scower in Cattle 


or Lask in Horſes | 

Fowls, Directions lor keeping them 

— — for feeding them 
—— their Diſeaſes and Cure 


=. Dung. See Dungs. 
Faller's Earth. See Soils. 


; G.- 
(74 L L, flowing of it 
in Swine. 
Gangrene 
Gargut 


—— or Blood in Swine 


Garegy/e | 
| Celis of Lambs, a ſure Way 


of Pigs, and Spaying Sows 
— ogs | 


Glanders ? 
Gleen, for a Cow that cannot 
Grain 


© — Sain-Foin | 
Trefoil or Nonſuch 
= La Lucerne 

Grea/e, Balls to cure it 


Gripes in a Horſe 


Ee 3 


Surfeit, Loſs of Appetite, c. 
Green Wounds in Cattle, an Ointment for 


INI U E & 


IN D E xX. 
H. 


AIR, Horn- ſhavings, c. See Dungs. 
| Haw, and other Diſcaſes of the Eyes 
Heat in a Horſe's Mouth 
Heels cracked 
—— ſwelled, an Ointment for them 
Hemp. See Arable Lands. 
Hide-bound | 
Hogs, to cauſe them to thrive. 
to feed them for Lard 
Horſe- Dung. See Dungs. 


Ointment 436 / 
Horſes, how to buy them 434, 435, 436 * 
Husbandman's Kalendar 521 M 
Husk in Bullocks 479 ry 
Hyde- Bound. See Hide-Bound. 1 

1 > 

1 in Cattle „ 
— in the Ear 465 1 
Imflammation in the Lungs of a Bullock. 480 
Iich in Sheep 497 5 
* 7 

R "Alendar of Farming. 521 4 

Kernels in Swine, and their Cure For: 
Kibe in a Bullock 476 
Kidneys, for a. Pain in them 462 

L. 
7.4 Laceree. See Graſs Seeds. 

Lameneſs in Cow or Bullock oe 
Lambs, — Or gelding them 497 
Lard, to feed Hogs for it 508 
Lax or- Flux in Horſes 453 
Legs broke 


nne 


Lentilts, See Arable Lands. 

Lime, See Soils. | 
Liming of Wheat, Barley, Oats, &c. 
E»9/e Teeth in Sheep, to faſten them 
Lower or looſe the Cud 

Lungs diſordered, the Remedy 

—— inflamed 

—  diſtempered in Swine, and its Cure 
Lupins. See Arable Lands. 

Luft to provoke in Mares. 


: M. 
74D Staggers 
— Dog, for the Bite of 
— Swine bit by one 
Mal lender. 


Malt Duſt. See Dungs. 
Mange in Horſes 

Manures, See Soils and Dungs. 
Meres, to order them after Foaling 
Marſe. See Soils. 

Meadow Grounds to improve 
— by Overflowings 
— — Burnt Clay 


— Denſhiring. 
Meaſled Swine 

Meaſles in Sheep 

Meat, Loathing of it in Swine 
Megrims in a Horſe; a Drench for it 
Mice, to deſtroy them 

Milk, to breed it in Cows 

Moles, different ways to deſtroy them 
—— to take them after the Plough 


FE. ND EX 


to make Trenches to take and deftroy them 


416 


ibid, 


503 
495 
For 
459 
432 
485, 


ibid: 


ibid. 


— — to take them as they run ſhallow in the Ground ibid. 
20 
ibid. 
ibid. 
ibid. 
521 


Mortification. 


to take them in Pots 

to find out their Neſts 

to ſet Traps for chem 

— — to drive them from Place to Place 
do bring up Curs to deſtroy them 


ENI U EX 


Mortification 
Murrain or Plague among Cattle 
in Sheep 


n=—— and Meaſles in Swine 


452 
471 
493 
$07 


N. 
E CRS of Oxen galled or bruiſed by the Yoke 478 


Nonſuch. See Gra/t Seeds, 


0. 
478 


430 
Ointment for a Bullock or Cow that has a Wound 


Owerflowing. See Meadow Ground. 


Oxen 


P. 
Pdinting, Directions for it 
Palate fallen down 
Paſture Grounds 
Peaſe. See Arable Landi. 
Peſtilence or Plague in Swine 
- Pidgeons 
Piling Blood 
— for a Cow that does ſo 
Poll Evil 
Poultry, Diſeaſes of. See Fowl. 
Pax in Sheep 
— in Swine 


Purge for a Horſe juſt taken from Graf 


— for a Cow or Bullock 


Uitter Bone 2 
2 uincty in Swine 


R. 

Res Tame ones. 
1 See Dung J. 

See Arable — 


2, to deſtroy them 


481 
467 


524, 525, 826 
483 


416 


503 
512 


459. 461 


485 
- 45L 


495 
504 
466 
484 


452, 456 


mem 


Ray or Scab in Sh 

Red Water in „ 

Water in Sheep x 
Rheum to take from a Horſe's Eye 
Rot in Oxen or Cows 

— 1 1 

Running of the Reins 


8. 

Addle Bruiſe 

Saffron. See Arable Landi. 
Samm- Foin. See Graſs Seeds. 
Salt. See Dung. 
Sand, See Soils. 
Scabs or Ray in Sheep 
Scabbineſs in Lambs. 


Scab in Oxen or Cows 479 
Scouring 456 
Seed:, the Preparation of them { 426 
Sheep and Lambs 487 
—— to know if are Sound R 490 
when they have ſwallowed any thing venomous, 2 
- — — it 493 
eep's Dung. Dungs. . 
Shoulder-Slip 439 
Shreau- bitten, a Drink for it 484 
Sineau Strain 480 
Skit or Looſeneſs 49 
— ny Teo o the 483 
0 es. ungs. ; 
Sal and Manures for improving of Land, 
—- as Lime 42 
—-— Marle ibid. 
Fuller's Earth ibid. 
3 Clay ; ibid. 
Sand ibid. 
—— Dirt of Towns 428 
taken from the Sea Shore ibid, 
Soot. See Dungs. 
Sore in a Cow or Bullock, a Water for an old one -_ 


Sore Eyes in Sheep 6 


IN D E X. 


— 


490, 491, 497 


486 
493 


7 
435 
491 


455 


438 


490, 491, 497 
496 


tl. 


L N D. E X. 


43 
Vetche:. 


Saut with Pig 
Spaying of Sows 13 hid. 
pain 438. „ 458 

Sphen in Horſes " ben = 

in Swine 502 

Selin. 437, 438, 458 

Staggers 445» 

ina Bf x06. 

in Sheep or Lambs 497 

Stale, if a Horſe cannot on the Read 440 

Z if he cannot freely ; 459 

Stoppage of Urine in Cattle 475 

Strain | „ 065,407 

Strains in Calving 486 

— 452 

2, rae” 4 454 

Stroke or Bite in 2 Horſe's Eye 457 

Stchling Calves that ſcower 487 

Futfeit, Staring Coat and Hydebound, a Cordial ** 

Selling. or Snarled Bags in a Cow 487 

Swine ; 498 

—— —- te caoſe them to thrive. . 499 

to know when they are in Health 500 

—— Pox, a Bath for it 508 

Sewine's Dung. See Dungs. 

Savellen Cods in a Bull 485 
AG in Sheer 494 
Tail, the Diſtemper ſo called. 472 

Tar for the Scab. or Ray in Sheep 490 

Tares. See Arable Lands. 

Teeth looſe in Sheep, to faſtem them 496 

Throat ſwelled in Swine 805 

Ticks or Tickells in Sheep to deſtroy 492 

Till. See Arabl: Lands. 

Traps. See Moles. | p 

Trefoil. See Graſſ Seeds. 

Tremor or (ſhaking in Swine 506 

Turn p Poultice for Horſes 6 


r 

4 v. 
8 LY Etches. See Arable Lands. . | 
52 Viper, Bite of 483 
2 aka ———— in Swine - _ Fo 
8 Vomitting in Swine, a Remedy againſt it 50 
6 Vives in a Horſe | 459 
1 Urine, Stoppage of, in Cattle 475 
0 W. — 
9 ADE. See Woad. | ; | 
3 Wheat 1 430 

to ent its Smutting [ 
6 Wild-Fire in hee > 
oa Woad. See Lands. 
4 Mood. Aſhes. . See Dungs. 
7 Mood Evil in Sheep 495 | 
7 Worm in the Foot of Sheep, and its Cure 492 | 
x Wounds in Horſes 453 | 
8 or Sores in Cattle 481 
7 if Swellings attend them ibid. 
8 by Stubs or Thorns 484 
4 — 439 | 
8 0 . f : 
| Ellws in a Cow or Bullock 476 
5 no is. Hor -- ; 458 | 
a Yoke, Oxen galled or bruiſed by it | 478 
2 
0 
6 
5 
2 


